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Nativity scene photographed by Karsh in the Church of the Transfiguration, Jerusalem. 


, “wees me ert: 'f : ¢ 
5 eskaawen ons F catan ¥ et ; 
ma \yers aE Pyrite ay 
: Tae ere - = Ss tA 4 ‘ oe 
¥y= AN so 
osStusinn SS Wr 


mB 
aa S 


» 





STMAS 


HRI 


~~» 
A 


C 


S princesses—no one to mM 


IAL 


S45 yo -——— we = ~ Nghe” 3 
: wi hs a eee a +f PE reas 
“ igs iy ane BF, : 
‘wegaeeorn ent tae et hate = ae 
inj eee Se wee > , . 


ak, “tative tl ieee 
= spaaseeyescewed : 


e 
~ 
= A 


5 


usive interview wit 


SPEC 


Europe 


Exc 








L5¢ 


, 44 r 7 ; 
ae CN. nf, PU TY 44 A) seul CM ‘2 5 7 YI) 


poe 


—) 
Ne) 
n 
| iad 
ea 


ECEMB 


> 


Does she...or doesnt she‘? 


Ing 


Rad 


Hair color so natural only her hairdresser knows for sure! 


She has a shining vitality, a way of bringing joy to every- 
day living that endears her to everyone. Her bright good 
looks, the way her hair color sparkles and catches the light— 
so natural-looking! And this is only one of the beautiful 
advantages in using Miss Clairol. It keeps the color young 
and radiant and the hair in splendid condition. Besides, it’s 


quick and easy and takes only minutes! 


MISS CLAIROL tie strcnat-toonse natncovo 


rt 


Hairdressers everywhere prefer Miss Clairol to all other 

haircolorings, recommend it, use it every time to freshen 

fading color. Its automatic color timing is most dependable. 

And Miss Clairol really covers gray. But best of all, they a 

love the lively, natural look of it, the soft, ladylike tone. HAIR COLOR marys 


And so will you. So try Miss Clairol yourself. UWTENS 4817 coves 
<> STURM LOOKING Coun 
y 


Today. Creme formula or Regular. OY RS ena commceresy 


aranteed b 
Good Housekeeping 


7 \) 
C7AS apvenristd TENS 


RING ¢ MORE WOMEN USE MISS CLAIROL THAN ALL OTHER HAIRCOLORING COMBINED 
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WhaeE does Christmas mean? 


There’s no single answer since for each of us this greatest festival of 
the year has its own special significance, warmed by memories of 
Christmases past and hopes for Christmases to come. Yet it is the 
celebration above all others that must be shared with other people 
to experience its true meaning. 

We invite you in this issue of Chatelaine to share Christmas with us. 

Most of us, when we speak of Christmas, think first of the religious 
meaning of the holiday. Chris€mas is for faith. To por- 
tray for you the belief and faith of people at this time, we asked 
Yousuf Karsh, one of the world’s great photographers, to turn his 
artistic camera on some of the churches of our country and show the 
different ways Canadians worship God on this day. 

Then Christmas is for €radition, and though we are 
a young country we have many wonderful old traditions brought from 
faraway homelands by eager new settlers. The tender humorous story 
of how one Hungarian family struggled to keep up a Christmas tradi- 
tion in the face of war and invasion appears on page 38. 

Christmas is for children. To share in the fever of 
excitement and the boisterous fun of a children’s party, we dropped 
in at a country school concert—which we invite you to enjoy, too, 
on page 40, 

Christmas is for inspiration and we hope you will 
be as stirred as we were by the story of a woman who, through illness 
and despair, found new strength and a deepening and enriching of 
her faith. 

And we mustn’t forget that Chris€masis for dressing 
up/a time for little girls with taffy-smooth curls to preen and twirl 
in frothy best dresses. 

Christmas is for hospitality: with friends gathering 
and family homecomings. We planned a bountiful Christmas wel- 
come in Christmas fare that will allow the cook to enjoy the 
festivities, too. This issue of Chatelaine, then, is our Christmas greet- 
ing to you—and as Christmas is for friendship, too, we add our wish 


for every one of you 


A very Merry Christmas 
ano Best Wishes for a Happy New Year 
The Editors 
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You're ina 
wonderful world apart 
in your Ban-Lon‘ 
Award Sweater 


kar away from the ordinary. 


feel about 


but so very close to you. This is how 
“Ban-Lon”’ 


youl 


you 
will youl Award Sweater. It proudly wears this 
coveted Gold Shield that very best of 
Ban-Lon” sweaters. The Award Sweaters shown are expertly fashioned by 
Helen Harper, 4000 St. Lawrence Blvd.. Montreal, Quebec. Left: three- 


quarter sleeve cardigan with collar and bulky front; 


assurance these are the 


$7.95. Right: three-quarter sleeve pullover with two- 


button gilet trim; $6.95. Both in a wide range of 
exciting colors; sizes 14-20. At Henry Morgan, 


Montreal and Toronto: Eaton’s, Winnipeg: Hudson’s 
Jay, Vancouver: Robert Simpson, Halifax: and other 
The Gold Shield on Award 


Sweater is a mark of outstanding excellence in style, 


fine shops. a ““Ban-Lon” 


design. and workmanship. THE TEST IS IN THE TOUCH 








<=, There’s nothing better 
. ad D 
ne 7 ' | 
op: in a sweater than 
bet, cans 
you and the Ban-Lon® name 
“Evergiaze’’ Marketing Division, Wilmington, Delaware, supervises the international merchandising 0) 


products approved to carry the Joseph Bancroft & Sons Co. trademarks ‘‘Ban-Lon"” and/or “Everglaze’ 
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What's New 


at Chatelaine 


futhor Suzanne Gayn with husband 


Mark {fter marriage, 22 countries. 


Here's a Gayn for us 


Suzanne Gayn who wrote our true 
Called 


Peter (page 38) says she is a Buda- 


Christmas story, A Carp 
pester by choice and a Torontonian 
by affection. A graduate of the 


Hungarian National Theatrical 
Academy, she has appeared in a 
number of Hungarian movies and 
radio plays. After her marriage to 
Mark Gayn, she 


lived a nomadic life in twenty-two 


newspaperman 


different countries of Europe and 
Asia. At present she is working on 
a cookbook. She lists as her hobbies 
exotic cooking, gardening, camping 


and a friendly Scottie dog. 


Congratulations to a winner 


The jubilant woman shown here is 
Mrs. MacPhee, 
Chatelaine’s Home °60 in Vancou- 
ver. Mrs 


Jessie who won 


MacPhee is a seventy- 
three-year-old widow who had been 
living in a basement suite with her 
son and a pet cat, when she won the 
thirty-five-thousand-dollar furnished 
home at the Pacific National Exhi- 








Mrs. MacPhee inspects her new home. 


bition. Her lucky ticket was bought 
for her by a friend, Mrs. Alex Nobel, 


just eight hours before the draw. 


A postscript on Nancy 


When Jessie London wrote Nancy 
Goes to a Christmas Concert (page 
40) the experience took her right 
back to her own school days spent 
in one-room country schools in 
Nova Scotia where her father was a 


minister. Here, she chats with three 
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graduates of the Chinguacousy 


school who have come back to 
help with the Christmas concert 

Lois Agnew (standing), Jean Mes- 
(left) Kohler 


(back to the From her 


senger and Karen 
camera). 
latest bulletin from Chinguacousy, 


Jessie reports two pieces of news, 





Chinguacousy grads, reporter London. 


one sad, one glad. The sad news is 
that this is the last year Chingua- 
have a Christmas con- 


cousy will 


cert. The school is to be consolidat- 


ed next year. The glad news—our 
heroine, Nancy, now has a new 


brother, John Wilbert Hunter. 


What we're doing at Christmas 


Christmas is a family time and a 


fast survey of Chatelaine staffers 


proves it. Dawn on Christmas will 
find a goodly number of us (aver- 
age age: early thirties; married and 
mostly temale — twenty women to 
three lone men) getting up to open 
presents with small children. The 
afternoon will find us basting tur- 
keys and beating hard sauce. In the 
evening, we expect to collapse in 


a state of happy exhaustion. Six 


people are going out of town for 
the holiday. Jessie London says she 
will follow her usual family habit of 


reading the Nativity Story during 


candlelight breakfast Christmas 
morning. Beauty editor Eveleen 


Dollery will also follow an old tra- 


dition a_ children’s 


party for 
twenty young relatives and friends. 
Helen Fairbairn will sing in a choir 
Ken 
Jobe will dress up as Santa Claus 


at midnight Christmas Eve. 


for his nieces and nephews. 


For change of address write Chatelaine, 481 University Ave., Toronto 2, Ont. 


Chatelaine Magazine is authorized as Second-Class Mail, P.O. Department, Ottawa 
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What's New 


in the shops 





Hats up for skiers 


Maybe it’s the high altitude of the 
slopes, says fashion editor Vivian 
Wilcox, but after-ski wear is going 
to the head. Proof is in the skunk- 
style Peruvian alpaca from Pinata 
Party Inc. one of a mad hat col- 
lection to be found in specialty 
shops and department stores at 


$19.95. Another high-riser, in red, 





yellow, blue, black or white wool, is 


imported from Switzerland by 
Eaton’s. The price is $4.95. 


It’ a cinch 


There’s a medieval look to the felt 
belt, with gold cord lacing and coats 
of arms of famed French districts 
appliquéd on red, green or blue felt. 
From France, of course, imported 
by Eaton’s. It sells for $3.95. 


Due in ‘61 — Corning Ware's 
Pyroceram Electromatic percolator. 
About $35, Corning’s super-ceramic 
teapot, in which you can boil the 
water, then steep and serve the tea, 
is available now, at $7.95, in gift 
shops and department stores. 


For those aching feet 

Sandals to exercise and pretty the 
feet and ankles have been devised 
by the Dr. Scholl firm. They're con- 
tour-shaped of hardwood, with 
over - the - arch 
leather straps, to 
be worn on bare 
feet. Women’s 
sizes, five to nine, 


come with low or 





medium _ heel. 
They sell for $10.95 at Dr. Scholl's 
suppliers across Canada. (Men can 
get them, too — same price, in sizes 


eight to twelve. 


| Put baby at ease 


Infanseat’s new five-position reclin- 
ing baby sitter should be in Cana- 
dian stores in time for the New 
Year babies. It’s 
made of light- 
weight molded 
plastic in soft yel- 


low, blue or pink, 


with matching 
comfy plastic 


cushion. The plastic safety strap has 
a nonslip buckle to keep baby in 
place, and plastic balls to keep him 
happy. It will be $12.95 at major 


department and baby stores. 


Round-eyed wonder 


Jet eyes are the newest Paris im- 
| port, beauty editor Eveleen Dollery 
reports. The technique for achieving 
jet eyes, as developed by Guy 
Nicolet of Elizabeth Arden, Paris, 
begins with brown or black liquid 
shadow, applied like water color 
with water and brush, literally wash- 
ed over the under-brow area. Next 


comes white eye shadow — molded 





at the inner and outer corners of 
the eye and on the centre of the 
upper lid to round the contours. 
Eye liner should stop short at the 
outer corners. Eyebrows should be 
slim and not lengthened. Lashes are 
mascaraed jet black, of course. 
Black stick shadow, for jet eyes, in 
a wind-up tube, is made by Max 


Factor. The price: $1. 


Stick ‘em up 

Stuck for a way to anchor notes to 
the phone, Christmas cards to walls 
or coins to letters? Plasti-Tak will 
| do it. Its pliable, re-usable and 
harmless to firm surfaces. You can 
buy it in a four-by-five-inch wad, 
for $1.35, at Simpson’s. 


What’s New Continued on page 4 














What did the explorer miss 
most in the polar vastness? 


inability to pronounce words properly 


Imagine —if you can—a world in which 
you'd never hear a single familiar sound. 
Anexplorer of the Antarctic once lived 
alone for weeks in this kind of silence. 
And later he wrote that he missed nothing 
so much as the voices of friends, and 
countless other sounds that we hear daily. 
If your hearing is good now, how can 
you help keep it that way throughout 
life? Equally important, what can you do 
to protect your children’s hearing? 
Most symptoms of ear trouble in adults 


are easily recognized—straining to hear 


low-pitched conversations, feelings of 


fullness or congestion, ringing or buzz- 
ing sounds in the ears. Any one of these 
symptoms should be investigated by 
your physician. 

It’s harder to tell when a child’s hear- 
ing is affected. But there are signs that 
should alert parents. Inattention, a tend- 
ency to shyness, a desire to be alone and 


all these may indicate a hearing difficulty. 

Should any of these signs appear, a 
child’s hearing should be tested. More- 
over, it’s advisable to have a child’s ears 
examined after measles, chicken pox, 
mumps, whooping cough, swollen ade- 
noids and a sore throat from any cause 

even though there are no symptoms of 
ear trouble 

Ear infections are no longer the serious 
problem they once were— thanks to the 
antibiotic drugs. When given promptly, 
these drugs usually bring rapid cure. And 
surgery is of great benefit to many people 
in middle and later life afflicted with 
chronic progressive deafness 

Your best protection against ear troubles 
at all ages lies in regular tests of your 
hearing and prompt treatment at the first 


sign of any difficulty in hearing. 


Metropolitan Life 


INSURANCE COMPANY 
A MUTUAL COMPANY 
CANADIAN HEAD OFFICE. OTTAWA 








‘Ohis Christmas 
give her 
something 

she ll treasure! , 








Mrosca 
PROD 


Perfumed Cologne and Perfume 


"a711", Imported from Cologne, the City of ''4711" fame. 
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What’s New with you 


By JESSIE LONDON 


If the Swiss legislative federal as- 
sembly (which corresponds to Can- 
ada’s parliament), runs true to tra- 
dition and elects the retiring 1960 
vice-president to the office of presi- 
dent in a December 15 vote, their 
first lady for 1961 will be a woman 
who lived in Canada from 1922 to 
1929. She is Helen Wahlen, wife of 
Friedrich Wahlen, vice-president of 
the seven-man executive council of 
Switzerland. The Swiss-born Wah- 


lens were married in Quebec in 





One - time 


Canadian residents, the 


Wahlens head for top Swiss status. 


1923 while young Dr. Wahlen was 
an analyst with the Canadian De- 
partment of Agriculture seed lab- 
oratories. Later, as chief analyst, he 
was stationed in Ottawa, and he and 
Mrs. Wahlen traveled in all the 


Canadian provinces, 


The woman who edited the British 
Columbia’s Women’s Institutes | (| - 
page history, Modern Pioneers (halt 
of the six thousand copies printed 
last summer have been sold at $1.25 
each), writes true outdoor and big 
game stories under a secret male 
Editor Mrs. Gilean 
Douglas of Whaletown, B.C., has 


pseudonym. 


her first woodsy book in circulation 
and she is writing a second one. 
When she isn’t editing WI literature 
tales, Mrs 


Douglas composes poetry 


or writing rugged 
which is 
published under her own name. Her 
poetry books are Now the Green 
Word (Wings Press, 1953), Poetic 
Plush (Story Book Press, 1954). and 
The Pattern Set (published private- 
ly, 1957). 


Canada’s first air-conditioned, en- 
closed shopping mall, Wellington 
Square, in downtown London, Ont., 
is encouraging women’s organiza- 
tions to promote their projects in 
the forty-five-thousand-square-foot 
which 
ceased before the onrush of Christ- 


centre. Autumn activities, 
included 
ticket-selling for an IODE fair, the 


Art Galiery Women’s Committee 


mas shopping crowds, 


exhibit of paintings by thirty young 
(under thirty), local artists and the 
same group’s Ball in the Mall in the 
Fall; a sixteen-club fashion show 
tied in with mall merchants; a 
United Nations display and a Ha- 
dassah 


pre-auction showing of 


established artists’ works. 


A Canadian nurse with an honorary 
doctorate (in civil laws), Marion 
Bates, dean of women of McMaster 
University, Hamilton, now chairs 
the seventy-two-country Women’s 
Department of the Baptist World 
Alliance. It is Dr. Bates’s second 
such international coup: in 1955 she 
was named vice-president of the 
alliance, the first woman to gain the 
office in the Baptist group’s fifty- 
year history. Dr. Bates, who was 
born in India, the 
child of mission- 
aries, says of the 
Asian women who 
helped elect her 
at the 
time alliance 


summer- 





Dr. Bates leads Meeting in Rio de 


72-nation group. Janeiro, “I am 
constantly amazed at their transition 
in one generation from seclusion to 
leadership in social work, the pro- 


fessions and government.” 


for a system that’s 
ate tops in Appeal 


REO ROSES 

As Canadian cities count up their 
United Appeal returns, twelve com- 
munities from British Columbia to 
Newfoundland look for higher tal- 
lies this year because of a Moncton 


What’s New Continued on page 6 
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Caribbean 


sights 


begin with 
B-0-A-C flights 


On this warm and dreamy after- 
noon, when the Caribbean islands 
shimmer in the heat haze, our BOAC 
travellers are watching limbo*dancers 
on a crescent-shaped rim of white 
sand beside a gleaming opalescent sea. 

You'll probably never dance the 
limbo, but if you begin your Carib- 
bean holiday with BOAC you can be 
part of these sun-soaked islands within 
a few short hours, too. 

Every Saturday, BOAC flies swift 
jet-prop Britannias from Montreal to 
Bermuda, Nassau and Jamaica. Come 
winter and this schedule increases to 
three flights weekly from Montreal. 





Or, if you prefer, you may fly from 
Canada to New York by connecting 
carrier, where daily flights by either 
BOAC Britannias or Rolls-Royce 
707 s whisk you to the island of your 
choice. 

For full details of these and other 
BOAC services to 51 countries on all 
6 continents check with your Travel 
Agent or BOAC. 





*An expert limbo dancer, by bending 
backwards, can pass beneath a hori- 
zontal bar placed 18” above the ground 
without losing balance or letting his 
shoulders touch the sand. 


All over the world 


B-0-AC | 


takes good care of you 





BRITISH OVERSEAS AIRWAYS CORPORATION 
Offices in: 
MONTREAL « TORONTO 
WINNIPEG « VANCOUVER 








A SAFE 
WAY... 
TO EASE 
HUNGER 







ANY sound reducing program is easier 
to follow when you drink an envelope of 
Knox Gelatine before meals 


There is no miracle way to control one’s weight. But, whatever reducing 
plan you choose, we suggest you also do this: before meals drink one 


envelope of Knox Unflavored Gelatine (about 5c 


in fruit or vegetable 
juice, bouillon or water. 
This widely used KNOX Drink helps make any reducing plan easier to 


live with. It safely helps ease between-meal hunger and curbs overeating. 
SEND FOR THE KNOX EAT-AND-REDUCE PLAN 


FREE This 36-page book with the valuable Choice-of-Foods 


irt has shown the way for more than 10 million people. A 
authentic guidebook to lasting slimness, which does 
away with calorie counting and “‘diet hunger 


ewes te 


simplifies reducing 
on a safe, natural basis. This book is yours without charge. The 
coupon brings it to you. 


MAIL THIS TODAY 








KNOX GELATINE (Canada) Ltd. 
140 St. Paul St., West, Montreal, Quebec 
Box CL-12 


Please mail me my free copy of the Knox Eat-and- 
Reduce Plan Book. 


NAME 





ADDRESS—_—_—___. 
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woman's plan for contribution col- 
Mrs. Evelyn V. McKie, 
only woman in Canada to head up 
a United 


lections 


Appeal campaign full 
time. complied with the dozen 
cities’ requests to share details of 
her Moncton money-gathering. The 
attraction: the system Mrs. McKie 
set up made 
Moncton the first 
city in Canada to 
top its 1959 ap- 
peal goal. She re- 
peated the feat in 
1960 with such at- 


tention-getters as 





‘ Pe lah 
Vrs. McKie 


scored 


plaques and 
awards given to firms that enrolled 
at least eighty percent of staff for 
budget payroll deductions; an in- 
stant cross-check of cash donations, 
and accounting charts for daily con- 


trol of receipts. 


They're doing something about: 
putting talents to work 


An ex-mountain climber, Mrs. Cyril 
G. Wates, of Edmonton, disliked 
sewing so much she devised a seam- 
eliminating pattern for the 1,150 
long-sleeved pullovers she has knit- 
ted for Red Cross disaster relief. 
The sweaters, from child’s size ten 
to man’s size forty-four, are finally 
grafted together with a few stitches 
at each shoulder. Between stitches 
Mrs. Wates has scaled the Rockies’ 
Mount Edith Cavell (11.033 feet), 
taught school, served as a WRCNS 
officer, was superintendent of the 
St. John Ambulance nursing divi- 
sion, and, most recently, was nam- 
ed commissioner of an Edmonton 
Girl Guide district 
Another Edmontonian, Mrs. J. B. 
Blacklock, who teaches at the local 
Rehabilitation Society, has designed 
a cape tor wheel-chair users. Special 
features are angled arm slits for 
easy wheel-chair operation, and the 
close-at-a-touch Velcro fastening. 


Geography and nature lessons in the 
Welland, Ont., school for retarded 
children have new meaning this 
year for the twelve-to-seventeen- 


year-old students. Accompanied by 
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teachers Mrs. Aileen Berg, Mrs, 
Emma Porter and Mrs. Betty O’Sul- 
livan, seventeen of the youngsters 





Welland's travelers: a lesson to copy. 


took a four-day sight-seeing bus trip 
through Orillia, Bracebridge and 
Algonquin Park. The total cost of 
eight hundred dollars included stops 
and stays at the Ontario resort area’s 
poshest restaurants and _ motels. 
Each youngster contributed ten dol- 
lars; the balance came from a school 
bazaar, sweater raffle and friends’ 
gifts. 


In Port Williams, N.S., Mrs. Ben 
Corkum has made and sent nineteen 
thousand items (cards, clothes, 
scrapbooks), to Pentecostal missions 


in nine countries in the past decade 





Marie Bishop: 


§. dolls for dollars. 


Marie Bishop, of New Minas, N.S., 
a Wheel-chair user, earns her living 
by turning out souvenir items in 
N.S. tartan- 


billfolds and aprons—for gift shops. 


doll dresses, jewelry, 


Quote of the month 


Calgary French - born 


Henri Couture: “Women don't want 


designer, 


to discuss a dress. They just want to 
try it, buy it, or leave it... as 
though they were on their way to 
catch a train.” 


What's New Continued on page 8 











Busy hands stay beautiful with Jergens Lotion 


Smooth on creamy Jergens Lotion after every job! Only Jergens gives you all 
this care: Stops detergent hands! You can actually feel dryness soothed into softness, 
as Jergens helps replace the natural oils and moisture that water and harsh 
detergents drain away. Protects! Absorbs in seconds . . . penetrates deep into the 
skin to combat red roughness. Beautifies! No other lotion is as lovely to use - 


as Jergens. Rich beauty oils leave your hands lightly scented, soft, alluring. 
Jergens beautifies your hands as nothing else can 











gnac 
sensasion. 
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White cake slices, filled with Aylmer Seville Orange Marmalade and 
topped with whipped cream. 


Clever serving ideas like these come 
fresh, fast and flavourful with 


AYLMER 


JAMS, JELLIES, MARMALADES 


27 delicious flavours to choose from 
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By EDNA MAY 


} \f § SUCCESS 


iotte 
HELLE 


Singers such Joyce Hahn and 


Joan Fairfax find themselves with- 
regular CBC-TV_ shows. this 


oul 


vear, but “Pet” Juliette continues 
fter seven vears of television and 
now has a longer (half-hour) net- 


it prime time right after 


NHI 


casts. During rehearsals I asked 


the Saturday night hockey 


her for her success formula. “I be- 


lieve in a simple program,” she told 
ie, “no fancy sets or gimmicky 
ocalizin | just sing songs the 
. they were written. I prefer 


jer no th ve | 
Olde songs with words and melody 


folks like. and | never sing a num- 
yer that doesnt ean so nething to 

e. Wh . sometimes almost teel 
tears coming into eves.” You 
can § sounds square as 


oo rare, Juliette 
eans 1 think S sincer- 
ty that comes across the screen and 
kes her si Now  plan- 
n ( lo Drive, 
Juliette cal sta- 
Lit COLIC \S to 
eed C 
\ 
Festival ‘61, | Mond 
ligt ( Be op 





Fe 
Caesar 
ducer. Paul 4 
top St 
American S 

} t7 
Weaver 

1 

Shatner 
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to take the role of Marc Antony; 


Douglas 


Rain will play Cassius; 


Bruno Gerussi, Casca; and Gillie 
Fenwick, Caesar. Portia and Cal- 
Kate Reid and Frances 
Hyland. Almond, who produced the 


purnia: 


famous TV version of Dylan 


Thomas’ Under Milkwood, prom- 
ises something equally exciting this 


time the curtain goes up. 


What’s next for Gisele? 


Many people have been wondering 
why Gisele MacKenzie, after her 
trip back to Canada for a fall TV 
FE 


special, turned 





down an_attrac- 
tive offer to head 
an_ all - Canadian 
revue being plan- 
ned for the 
O’Keefe Centre in 
Toronto in Janu- 


Gisele: ready. 


ary. Gisele gave 
me these reasons: “For one thing, 
I'm booked until June to do guest 
spots on American TV as well as to 
make night-club and stage appear- 
ances, including a show in Las 
Vegas. Anyway, a revue is not the 
type of show I want to do now.” I 
think, quite rightly, that Gisele feels 
her next logical step should be a 
musical drama. She has already had 
a taste of this medium, playing in 
summer-stock productions of South 
Pacific and The King and 1. And 
right now. she’s. considering an 
O'Keefe Centre offer to star in a 


musical sometime next yeal 


1000 news in Christmas ¢-‘us 


\s usual, too many of this irs 
cards will be saccharine, bana!. \ul- 
gar or just plain dull. To the Sue 


comes La Vigie (the lookout), ol- 
unteer women’s 


Quebec that for the past five \ cars 


organizati in 


What’s New Continued on | 


= 
Sete: 


=~ 





Here’s clear new Handi-Wrap —first truly improved economy 
sandwich wrap for lunchboxes. Now sandwiches stay fresh even 
when you make them the night before! Clear new Handi-Wrap 
stays put where you want it—yet_ it’s so easy to handle. 


100 ft. roll wraps 100 sandwiches ( Handi-Wrap ° 
—yet sells at wax paper prices! (227 aes 


a product of Dow Chemical of Canada, Limited hy 
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JUST LOOK AT ALL YOU GET FROM FRIGIDAIRE! 


(No wonder Frigidaire is worth more!) 
Bargains are plentiful. And they’re pretty appealing too! But wait! Don’t be taken in. 
You get what you pay for. That’s why it’s true economy to pay just a little more for 
genuine Frigidaire appliances. They’re quality-built to last; quality-built to give you 


more exclusive, functional features than those of any other make! 





—gap TEAR ME OUT AND TAKE ME TO YOUR DEALER “@e5— 





** SEE FOR YOURSELF AT YOUR DEALER'S — TODAY! 


CHECK THIS LIST OF FRIGIDAI 


We challenge you to look and compare. 
See if any other Washers and Dryers have 
all these quality features combined: — 


1) Frigidaire Washers all have the exclusive, 
patented 3-Ring “pump” Agitator — today’s 
most advanced washing action. Pumps up and 
down. No blades. Does any other make have a 
3-Ring “pump” Agitator? 


[4 FRIGIDAIRE / OTHER MAKE [1] 


2) Frigidaire Washers automatically dispense 
detergent, bleach, dye, water conditioners — 
safely underwater, down where the clothes are. 
Do other makes dispense all these laundering 
aids, safely, underwater? 


[MW FRIGIDAIRE / OTHER MAKE [] 


3) Frigidaire Washers all have an automatic 
Wash and Wear Cycle. Even your most delicate 
fabrics are washed safely. Do all models of other 
makes have a special Wash and Wear cycle? 


[MW FRIGIDAIRE / OTHER MAKE [] 


4) Frigidaire Washers, and Dryers, cost as little 
as $2.61 a week! Does any other make offer so 
many quality features for so little? 


IW FRIGIDAIRE / OTHER MAKE [] 


FF’ 









FRIGIDAIRE 


A PRODUCT OF GENERAL MOTORS 


a 








50 fabulous Frigidaire 
Laundry Pairs have been chosen as 


prizes in Heinz Baby Foods $30,000.00 Contest, 


5) Frigidaire Dryers, and Washers, are a pro- 
duct of General Motors — a name you know you 
can trust. Can that claim be made for any other 
make? 


[MW FRIGIDAIRE / OTHER MAKE [] 











RE FEATURES AGAINST ALL OTHER MAKES 


6) Frigidaire Dryers have an automatic “No 
Heat” cycle for fresh-fluffing your clothes. Do 
all models of other makes have a “No Heat” 
cycle? 


[VW FRIGIDAIRE / OTHER MAKE [] 


7) Frigidaire Dryers have new Automatic Dual 
Cycle Selector to provide ‘“‘Automatic”’ or 
“Timed” drying. Do all models of other makes? 


[VW FRIGIDAIRE / OTHER MAKE [ ] 


8) Frigidaire Dryers are 27” wide — the same 
width as matching Frigidaire Washers. Do other 
makes have exactly matching pairs in every 
price range? 


[W FRIGIDAIRE / OTHER MAKE [7] 


9) Frigidaire Dryers have the new Flowing 
Heat system — a blanket of air dries clothes 
quickly, uniformly with no “hot spots”. Does 
any other make have this Flowing Heat system? 


[W FRIGIDAIRE / OTHER MAKE [J 


ADVANCED APPLIANCES 
DESIGNED WITH YOU 


IN MIND 
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MATINEE For HAPPY MOMENTS... 


Holiday season coming up! ... that’s when 


happy moments, outdoors and indoors, sparkle with 
extra enjoyment... when you light up a Matinfe— 
always mild, always with a full measure of rich 
taste. The secret .. . Matinée’s perfect filter that 
harmonizes more than twenty selected grades of 

the finest flue-cured Virginia tobaccos. Your 

last MaTINée at night tastes as fresh, as welcome, as 
the one you enjoyed with your morning coffee. 


MATINEE...1rHE CIGARETTE THAT TASTES RIGHT ALL DAY 





Now see your gift of flowers-by-wire 
just as it will arrive! 


Beautiful bouquet and vase shown below now delivered anywhere 
in U.S.A. or Canada just as you see them here 


a ' F ,) 
Feed 

| . 
the 


RM 
Hall Sean 


MIXED FALL BOUQUET 
IN A 


KEEPSAKE 
MILK GLASS VASE 


ale $ fj 50 


plus handling charges 
Prices may vary slightly in some locations 


Make something warm and human and wonderful happen 
...send this flowers-by-wire value 


Here’s your chance to discover the electric effect of 
flowers-by-wire—at a very special price. Stop at your 
FTD florist and see this full, rich bouquet of mums, pom- 
pons and fall foliage artistically designed and delivered 
in a classic milk glass vase she’ll use again and again. 

You’ll agree this is a remarkable value. Send it—and 
you'll reach right out and touch her. Touch her so deeply 


you'll almost feel the glow come back. This long-lasting 
gift will grace the home, the table, and give enduring 
pleasure. Take advantage of this special new offer. Look 
up your FTD florist now in the phone book Yellow Pages 
under FT!D—Florists’ Telegraph Delivery. 


FLorists’ Tececraepw Detivery 








Loe Che DSO# gear 
This Emblem Guarantees 
Quality and Delivery 
—or your money back 





Cha 


WW 


has 
Chr 
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or 
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by 
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Th 
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Chatelaine * December 1960 


What's New to see and her cons 


has held yearly competitions for 
Christmas-card designs across the 
country and printed the winners in 
glowing colors. Professional names 
such as Quebec artist Claude Picher 





or Ontario’s Thomas Amendola 
turn up on the cards, but some of | 
the most delightful ones are done 
by children. Two favorites include 
Toward Bethlehem by nine-year-old 
Thérese Marcoux, of Quebec City, 
and Flowering Christmas by ten- 





New cards by Dubé (left) & Marcoux. 


year-old Lise Dubé, also of Quebec 
City. Proceeds are used to encour- 
age children’s interest in art forms | 
such as ballet, painting and handi- 
crafts. If you can’t find these cards | 
in your area write to La Vigie, P.O. 
Box 55, Upper Town, P.O., Quebec 
City, Que. 


Books for your gift list 


The picture book of the gift season | 
will no doubt be London (McClel- | 
land & Stewart, $6, signed simply 
Tony Armstrong 
Jones. This col- 
lection of really 
beautiful photo- 
graphs shows 
people and places 


of all classes—the 





London bobby, 


Armstrong- 


the Stepney gar- Jones. 





age hand, society matrons at a 
christening, Kensington nannies, 
even a strip-tease audience in a 
Canning Town pub. Tony catches 
them all off guard but with kindness 


light on Tony and reveal him as a 


genuine artist. 


The Face of Toronto (Oxford, $3). 
Whether you love, hate or feel in- 
different to the 
place, this collec- 
tion by Ralph 
Greenhill deserves 
attention. It shows 
both the architec- 
ture and spirit of 
a city. 





Also from Oxford: two delightful 
children’s Swann and 
Daphne ($2.50) and The Princess 


of Tomboso ($2.50). Swann and 


books, 


Daphne, by distinguished Canadian 
author Anne Wilkinson, is a mod- 
ern fantasy about two supernatural 
children who are noticeably “differ- 
ent” and who manage to amaze 
everybody from school principal to 


the TV man who arranges for them 





Frank Newfeld’s Princess of Tomboso. 


to appear on television. For six- to 
Black - and - white 
drawings by Leo Rampen. 


nine- year-olds. 


Artist Frank Newfeld has taken the 
story of The Princess of Tomboso 
(first printed in the Golden Phoe- 
nix, a collection of eight French- 
Canadian fairy tales) and made it 
into a most beautifully illustrated 


and colorful book for four- to six- 


























and perception that throw another | year-olds. END 
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For those who dive... 


Silhouette by 


and want the best 




























































Samsonite 


THE ULTIMATE IN ELEGANCE —LIGHTWEIGHT FIBERGLAS* 
AND MAGNESIUM CONSTRUCTION—WITH HIDDEN LOCKS! 


Covered 


in wear-resistant vinvl. Samsonite’s exclusive hidden locks 


| 


ire designed to open at a tous h. In 5 fetchir 


Blue, PI 
Ala 

kB 

c La 

DoD Me 

E Men's 


itinum Grey, Dover White, Desert Tar 


4« 
4 


Biscayne 


Oxtord Grey 


J 


ack $57 
*7T_M. Regd 


SAMSONITE OF CANADA, LTD., MANUFACTURING PLANT, QUEENS HIGHWAY, EAST, STRATFORD, ONTARIO 














Here it is in both Black and White...in festive Formfit Holidaters that give you 


Orel ahite-1ahet-1 ms) ee-) o)(-s-- Mla s)(-leL. rela 
white—in the latest Continental 
styling — lightly padded. Bandeau 


j 378, sizes 32A to 38C, $6.50. Long- 


“eens a line 398, sizes 32B to 40C, $8.95. 


Be a Christmas ‘‘Eve’’—the belle of the ball: You'll outshine them all in 
these exciting new garments, in black or white, by Formfit! 


Illustrated at left, Bandeau 73 by Emilio Pucci, from the Designer’s Collec- 
tion... raises and rounds you in the Continental fashion with off-shoulder 
styling and decollete neckline. Elasticized marquisette band. Sizes 32A to 


lo @rede)i-le@elan uallecn $750 


Back-magic Skippies reform and perfect you without a 
back panel—in amazing whitest of white Enka Nylon power- 
net—or midnight black—have a natural contour with Skippies 
Pantie Girdle 882. S. M. L. (Also available in matching 
Skippies Girdle 982). Black $10.95 or White $ ] ew 


THE FORMIT COMPANY e TORONTO e PARIS e LONDON @ NEW YORK e CHICAGO 
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PARIS [ao yor tnd 


Chatelaine magazine announces this big exciting contest open to all homemakers in Canada 





HERE IS THE LIST OF PRIZES FOR THE WINNER: 


“{ Two first-class return tickets via TCA DC-8 jet from Toronto to Paris F 
sf A ten-day stay in Paris with $1,000 to cover expenses 
[| Complete spring wardrobe in Easy-Care Arnel F 
“| Three-piece set of ladies’ luggage in “Silhouette” by Samsonite F- 
“[ A Renault Dauphine car for your use during your stay in Paris F- 


chebebebhchbababab baobab ab docbdbebdhebabebabchabchabh abel clacton alnelaciodlaciodiacdioclectocteale rfaela noelbelbebdbdb 
HERE IS WHAT YOU DO: 9 On a separate sheet list what you would include in an ordinary 
1 On a sheet of paper print your full name, address, age. dinner for your family. Then list what you would include in a 
2 Put down your weight, height, color of hair and eyes. dinner for company. Write down your recipe for one specialty 
3 Put down your husband’s occupation, his income. that wins you compliments. 
4 List the names of your children and their ages. 10 On a separate sheet, draw a floor plan of your living room with 
5 Attach to your entry a photograph or snapshot of yourself taken the furniture arrangement shown. Describe the color scheme. 
within the last six months. Describe any changes you have carried out in the last five years 
6 State whether you do all of your own housework. If not, put down and any changes you plan in the near future 
what paid help you employ. 11 On a separate sheet, name all the community activities (school, 
7 Put down how often you entertain at home in an average month. church, civic associations, etc.) that you presently take part in; 
8 On a separate sheet describe any hobbies or projects you enjoy, list all offices you have held or now hold. 
such as sewing, painting, collecting, etc. To give the judges some 12 On a separate sheet describe your philosophy of raising children. 
idea of how expert you are, describe one of your most recent 13 On a separate sheet describe your philosophy of being a good 
achievements in your hobby. homemaker. 
clot artactactactactaclactaeds alactactaciactacta eloeleciecl alaeta dlocloctnels labo alaciaciacindineln alaclaclaciacin alocioclodls ebeb elactactact> elo eb 


RULES: 1 The contest is open to all homemakers living in Canada with the exception of Maclean-Hunter personnel or their families. 2 Clip out this page. 
3 Answer all the questions (above), attach photos, this page, separate sheets, etc.. and mail to: Mrs. Chatelaine Contest, Chatelaine Magazine, 481 University 
Avenue, Toronto. 4 Entries must be postmarked not later than December 10, 1960. All entries and pictures become the property of Chatelaine and cannot 
be returned. 5 If you are the winner you must be able to take leave of absence from your family for a week in the early part of January to come to Toronto 


to be interviewed and photographed for our April issue. (The trip to Paris may be taken at your own convenience up to June 1, 1961.) 
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Youll love these ubelide, 
Philly Dips! 


Oriental Philly Dip—Combine 
an 8-oz. package of Philadelphia 
Cream Cheese and 2 tbsps. cream; 
blend. Add 2 tsps. soy sauce, 114 
tsps. grated onion, | tsp. lemon 
juice and 4 tsp. ground ginger; 
mix well, Place in a bow! and 
sprinkle with parsley. Exotic! 


Planning a holiday party? 

Or looking forward to impromptu 
gatherings? A package of Philadelphia 
Brand Cream Cheese is the handiest 
to have around ... for the chip dips 
that are so very popular. And quick to 
make! You’ll find a fresh creaminess 
and delicate flavor in “Philly” 

that no other cream cheese gives you. 
Keep these “Philly” Dip recipes! 


Philly Catalina Dip—Gradually 
add 4 cup Kraft Catalina Dress- 
ing to one 8-oz. package Phila- 
delphia Cream Cheese, mixing till 
smooth and well blended. Add a 
dash of salt; mix again. 





















Festive Philly Dip—To an 8-oz. 
package of Philadelphia Cream 
Cheese add 3 tbsps. milk; blend 
till smooth. Mix in 2 tsps. lemon 
juice, 1 tsp. Worcestershire sauce, 
1 tbsp. Kraft Mayonnaise, I tsp. 
Kraft Horseradish Mustard. Sea- 
son with 34 tsp. garlic salt and 4 
tsp. paprika. 


PHILADELPHIA 


SRanod 
PASTEURIZED 


CREAM CHEESE 


4 O73 NET wt 
KRAFT FOODS LIMITED, MONTREAL, QUE 





“PHILLY DIP PARTY HANDBOOK”. .. free. 
Here’s a fine collection of 

party dips! For your free copy 
write to: Kraft Foods Limited, 
Dept. AD, Box 6118, 

Montreal, Quebec. 


made and guaranteed A 
— 





PLAIN « PIMENTO ¢ PINEAPPLE ¢ RELISH 


16 
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here’s health 


by Lawrence Galton 





Relief for varicose veins of pregnancy 


Pregnancy often favors the appearance of varicose veins. To 
combat the pain and increased local temperature, a Montreal 
physician investigated use of a combination of vitamin C and citrus 
bioflavonoids which are believed to have a beneficial effect on 
blood-vessel walls. Of fifty women who took capsules of the medi- 
cation (Duo-C.V.P.), forty-eight benefited, with marked decrease 
or complete disappearance of pain and temperature elevation 
within ten to fifteen days. 


Changing personality helps emotional problems 


Permanent improvement in personality has been obtained in pa- 
tients with emotional problems by a unique treatment technique 
developed at the Allan Memorial Institute of Montreal. The treat- 
ment begins by breaking down existing personality “set” through 
prolonged sleep, electroshock or other means. Then verbal signals 

significant key words are repeated time after time, very 
intensively for about three weeks, then two to four hours a day 
for several months. 

After treatment, according to a report to the Canadian 
Psychiatric Association, the personality changes are long-lasting 
and become incorporated into everyday behavior. “The individual 
in whom a change from passivity to assertion has been brought 
about,” the report notes, “will show assertion in a great variety of 
everyday contacts. He will be more outspoken in groups, more 
independent in his choice of entertainment less easily put 
aside in altercations at home, at work, and socially. But this does 
not mean that under every and all circumstances he will be assert- 
ive and aggressive, unbending and unyielding.” 


A major advance against hypertension 


Bretylium tosylate appears to be a significant step forward in the 
treatment of high blood pressure. So recent reports to the Canadian 
Medical Association indicate. The drug is potent, seems to have 
a far more selective nerve-blocking effect than other agents, and 
rarely produces some of the annoying or semidisabling side effects 
that other drugs may produce. The new compound has been used 
effectively in three types of high blood pressure: essential (o! 
unknown cause): renal (linked to the kidneys); and malignant 
a severe rapidly progressive form. 


[ron anemia in youne men 


lron-deticiency anemia may occur in young men, producing 
State of chronic under-par health and loss of efficiency at a critic: 
time in their careers. In a British study of several thousand 1 
cruits of the Royal Army Medical Corps, 1.1 percent were foun, 
to have iron deficiency. They responded quickly to iron prepara 
tions taken by mouth — and, when seen three to twelve month 
later, after the anemia had been corrected, none had relapsed. 
The study suggests that at the age of eighteen or ninetec! 
when they are completing a period of growth during which th: 
iron requirement is increased, some young men develop anem! 
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Christmas Jell-O and Drea 









s 





» 
n Whip 


..-full of festive yum! 





Festive yum is that special Merry Christmas flavor! Enjoy it 
in a sparkling Jell-O and Dream Whip Christmas Garland: 


Red Layer: 

Dissolve one regular size (3 oz.) package 
Strawberry Jell-O in 1 cup of hot water. 
Add 34 cup of cold water. Chill until 
slightly thickened. Then fold in one 
medium banana, sliced. Pour into a 6-cup 
ring mold or a 9” x 5” x 3” loaf pan. Chill 
until almost firm. 


White Layer: 

Meanwhile, dissolve one regular size (3 
oz.) package Lime Jell-O in 1 cup hot 
water. Add 34 cup of pineapple syrup. 
Chill 14 cup Lime Jell-O until slightly 
thickened. Prepare 2 packages Dream 
Whip according to package directions. 


Fold | cup of prepared Dream Whip into 
the '4 cup of slightly thickened Lime 
Jell-O. Pour over Strawberry Jell-O in 
mold. Chill until almost firm. Cover and 
refrigerate remaining Dream Whip. 


Green Layer: 


Chill remaining Lime Jell-O until slightly 
thickened. Fold in one 20 oz. can drained, 
pineapple tidbits. Pour over Jell-O in 
mold. Chill until firm. Unmold. Just 
before serving, pile remaining Dream 
Whip into the centre of mold and garnish 
with maraschino cherries and almonds. 
Serves 10. 
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Jell-O is a registered trade mark owned in Canada by General Foods, Limited 
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Ul pay you —()° just to 
\ LIPTON 


INSTAN'L 








It’s new! 
It’s fast! 
It’s fun! 











You can’t believe how fresh it tastes until you try it. So 
let us treat you! 


.. the 


. instantly. 


Now you can enjoy the fresh-brewed flavour . 
fresh-brewed aroma and colour of fine tea. . 
Never too weak, never too strong, always perfect. And no 


drippy lea bags or tea leaves to dispose of! 


The secret is this: Lipton actually brews fresh hot tea to 
perfection. Then concentrates it into these tiny tea erys- 
tals. All you do is add water, and stir to get delicious tea 


in an instant! 


lry Lipton Instant Tea tomorrow, and get your first 


cups free! 


4 Free Stamps, Too! Valuable Postage Stamps of 
Genuine —All Different — 


Collections vary from jar to jar. 


the World inside every jar. 


a 






aa 





A, 


wt 
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Tea. Mail it with the coupon 






eoeereeeeeoe eee eee eeeeeeeeeeeeeeeeee eee @ 


HOW TO GET YOUR 50¢ 


Simply remove the label from a jar of Lipton Instant 
below to Box 2167, 
Toronto, Canada. We'll send you 50¢ in cash by 
return mail, 


cee eee eee eee eee eeeeeeeeeeeeeeeeeeeee 


LIPTON INSTANT TEA 
Box 2167, Toronto, Canada 


| erie lose one label from a jar of LIPTON INSTANT 
PEA. Please sen 50¢ to: 


NAMI 


(PLEASE PRINT) 


ADDRESS 


CITY ‘ . ee! i 


Limit: One refund per family. Hurry 
after Dec, 3) 


regulations, 


this offer void if mailed 
1960 and is subject to all local and provincial 


eoeeeereeereeeeneeeeereereeveee eee 


eeeeveeevevee eee eeeeeeeree eee ee 
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O much pleasure... and not a care. Lovely copper-and-brass 


tableware from Italy won't fade or tarnish. Mushroom-beef ragout keeps hot to 


the last delicious morsel in a copper chafing dish. And Canada’s favorite food- 


brightener, Windsor Salt stays clean and attractive in its smart, new wrap. 


A man-sized helping of tangy Ocean Spray brings out the Cranberries make Merry Christmas eating indeed 
succulent flavour of ham makes it “company” fare lip smacking goodness to fowl the whole year ‘round 


qoes a long.long way 


Cranberries add the ‘‘master chef’ touch to budget meals Sausages are a fun meal' When you serve ‘em with cran 
put more zest into standbys like meat loaf — and how! berries try to keep up with the calls for seconds! 


lo liven up all your meals 


What would Christmas dinner be without those juicy little 
berries of goodness? Any meal, all year round, gets a wonder- 
ful life with cranberries. Fact is, Ocean Spray cranberries 
are fast becoming year ‘round, meal ‘round favourites. 
They do so much that’s so berry good for so many, many CRANBERRY SAUCE 


foods. Trv them soon. You'll see 


GET Ocean Spay TODAY 


JELLIED OR WHOLE CRANBERRY SAUCE 


...berry good eating indeed! 


20 
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here’s health coxtwvry 


because they are unable to absorb large enough amounts of iron 
from food. Most may recover without treatment after an interval 
during which the need for extra large amounts of iron decreases and 
the quantity absorbed from food is enough to restore the body’s 
iron content to normal. But wider recognition of the problem would 
lead to early detection and treatment of the illness, saving many 
months or even years of unnecessary difficulty. 


{ warning stgen of lung cancel 


lhe first physical manifestation of lung cancer in some men may 
be breast enlargement. A University of Mississippi Medical Center 
physician has reported on three men whose lung cancer was 
associated with enlarged breasts. This symptom may occur under 
many other circumstances. But recognition that it sometimes may 
be a warning sign of lung cancer — the first warning sign — may 
save life from a disease which has become increasingly prevalent 
and is often difficult to uncover in its early stages when it is most 
likely to be curable. 


T 
j P f 
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The role of diet as treatment in diabetes has become clouded be- 
cause patients don’t understand — and because physicians them- 
selves sometimes may be disheartened by the feeling that their 
patients won't stay with diet. But several clinics have been attack- 
ing the problem with marked success, using step-by-step programs, 
sometimes group lectures, to make certain patients understand 
their diets and the gains to be achieved from them. Clinic doctors, 
themselves enthusiastic about the effectiveness of diet, have been 
able to transmit their enthusiasm to patients with excellent results. 
Reports the Canadian Medical Association Journal: over sixty 
percent of all adult diabetes can be controlled entirely by dietary 
means and exercise. 


lmprovu X freatment for cancel 


Methoxsalen, a drug that promotes skin pigmentation, has had 
some use in protecting sensitive people against sunburn. Now it 
is proving helpful when used with high-voltage X radiation for 
cancer. The drug substantially increases skin tolerance to high- 
voltage X rays. In patients with breast, pelvic, lung and other 
cancer, it has prevented skin flaking and permitted use of fifteen 
to twenty percent higher doses of radiation. Radiation sickness 
has been less frequent and less intense and there has been less 
thickening of the skin afterward. 


Dramati ( r lege clots 


The formation of a clot in a vein near the surface of a leg often 
a severe inflammation that produces great pain, 
extreme tenderness, and swelling. In such cases, the use of 
phenylbutazone 


brings with it 


an anti-inflammatory agent sometimes emplo‘ 
often is of dramatic value. One physician repo! 
using it on eight hundred patients. In ninety percent, improveme! 
occurred within twenty-four to seventy-two hours, avoiding t! 
need for hospitalization. EN 


ed in arthritis - 
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Dear Susan: 


Could you help me get over the bad 
habit of disagreeing with people all the 
time? — ANN 


Dear Ann: 
Why do you disagree? Is it because you 
are trying to push yourself forward, 
using this backward method of getting 
attention? 

You are going to have to curb the fast 
retorts. Realize that you aren't always 
right, and that proving yourself right in 
little things simply antagonizes people. A 
little honey lures the bear. Try to see 
others’ points of view. Life isn’t a contest 
or a battle of wills and wits. Enjoy doing 
things and meeting people. Might be a 
good idea to join a debating club to use 
up some of the combative spirit. Try to 
accept people and situations with a little 
lighter heart. 


Dear Susan: 


There is a boy who likes me whom I 
cannot stand. I don’t want to be rude 
to him or I'll get a bad reputation with 
other boys. But if I pretend I like him 
it'll start something. — KELLY 


Dear Kelly: 
Don’t pretend anything. You can be polite 


but simply disinterested. No one, unless 
he enjoys punishment or wants to be 


Pity the girl who’s always 


right...plus, holiday manners 


ignored, is going to throw his affections 
away so obviously. Don’t let him walk 
you home. Don’t accept dates with him. 
He will finally realize that you just aren't 
interested. In doing this, you will be far 
kinder to him because then he will have 
a chance to find another girl who thinks 
he’s wonderful. 


Dear Susan: 

I know when you're leaving a party you 
thank the hostess and her mother, but 
what if her father is there, too? Do you 
thank him? — JOAN 


Dear Joan: 

Smile your brightest smile and tell him 
what a wonderful party it was and how 
you enjoyed yourself. Better to thank 
him for a good time than leave him feel- 
ing like an outsider who is not wanted. 


Dear Susan: 

I am having a friend visit me for the 
holidays. How do I get her invited to the 
parties? — PHYL 


Dear Phyl: 

When you are invited yourself, tell your 
hostess you are going to have a house 
guest and ask her if it would be con- 
venient for her if you bring your guest, 
too. At a very small dinner party, for 
instance, it might not be convenient. 


Write to Susan Cooper, Chatelaine, 481 University Avenue, Toronto 2. As only a few letters can be 
answered On this page, include your full name and address for a personal reply. Pseudonyms only 


will be published. 


For the gay glittery season... 


our Christmas belles sew party dresses 


“» 


Twas the month before Christmas, and all through your closet... 


not a single really sensational party dress was in sight.” 


But we're ready to write a happy holiday ending to your story, 


just as we did for the two dazzlers at right. Both Miss Blonde and Miss Bru- 


nette had to solve the party-season problem of doing Christmas shopping and spark- 


ing their wardrobe, too .. . on limited pennies. And they did it and took the stag line 


by storm. How? Simple . . . by sewing their own party dresses. Miss Blonde adores 


the feminine razzle-dazzle of red with touches of lace. She chose Simplicity pat- 


tern 3347, to make in holiday-cracker-red velveteen with frothy lace sleeves. This is 


a Simple-to-Make pattern, too (one really ambitious day would do it). In teen 


sizes 10 to 16, forty cents. Miss Brunette is a dreamer who loves the romantic 


rustle of taffeta. Her choice was Simplicity pattern 3490, to make in a 


shimmering plaid taffeta with a portrait collar of white organza. Collar is edged 


with black velvet; another narrow line circles the bouffant skirt. Pattern 3490 


comes in teen sizes 10 to 16, fifty cents. The happy ending: many pennies 


saved, many compliments earned, a VERY MERRY CHRISTMAS TO YOU! 
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Sketches by Eugenie Groh 
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Know the type? 

















































































c = Yo ‘a 4, 
Quizzy Bee: Pony-tailed; wears a On-the-go Marvel: is very smart— Tippy-toed Snackabout: appears 
studious look. While cramming takes great care of its family. from nowhere whenever the fridge 
for a quiz (algebra, Latin) mun- Knows they all get energy from a door opens. At sight of Velveeta 
ches nourishing Velveeta. Velveeta-break. and crackers, shouts ‘“‘*Mm-BOY !” 


How you can feed them right! 





















Snackabout Velveeta Treat 


Make little “sandwiches” with graham nourishing snack, with the important 
crackers and slices of Velveeta (it slices milk protein of Velveeta. This is a quick 
beautifully when it’s cold). Serve with and good-tasting snack for the young- 
wedges of rosy apple. These flavors are _sters after-school, for all the family 
delicious together . . . and it’s such a___ before bed, or any time at all! 











Q th In 1/-Ib., 
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2-lb. packages 


Kraft’s good milk protein cheese 








CHATELAINE DROPS IN ON 


n Crawford 


interview you'll discover 
‘the Crawford views on 
fashion, 

‘taising children, 
exercise . . . and what 
she finds irritating 


By JANET MacWALKER 


At the dot of noon we entered room 8-280, an eighth-floor 
suite in Toronto’s Royal York Hotel. A small slender figure 
turned. The jawline was broad and firm, the eyes large, the gaze 
direct. The wide expressive mouth smiled, a hand was offered. 
And in a throaty disciplined voice Joan Crawford said, “Hello.” 
Chatelaine beauty editor Eveleen Dollery and I introduced 
ourselves. We had come to lunch with a star, legend and, now, 
a businesswoman, a director of Pepsi-Cola since the death in 
1959 of her husband, Pepsi board chairman Alfred Steele. 
Miss Crawford had just returned from a television appear- 
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PHQ@FOGRAPHED BY JOHN SEBERT 


ance. She was dressed in tones of tan, from head to toe — 
upswept-brimmed straw hat, white-on-tan printed silk dress 
with pinch-pleated skirt flaring beneath a form-following bodice 
Her stockings, visible through cross-strapped transparent plastic 
shoes, blended with the tanned legs they covered. Wisps of 
shoulder-length strawberry-blond hair, which she wears wound 
in a French knot, showed around her hat. Topaz chunks hung 
on thick gold chains at her throat, ears and wrist 

[he face and flair were familiar. The five-foot-four petite- 
ness was not. Film after film (eighty to date) had established 
an impression of Joan Crawford as tall, almost Amazon-like. 
The square shoulders costume designer Adrian had wished 


upon her in the forties — Continued on page 26 
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> When You Can gel dresses . . . “But diamonds are a girl’s best friend” 
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Hats by the score, closet brimming with beautiful 


Continued from page 25 


{ gy =e 9% ° 
NS Terylene shirts and which were to set an entire decade’s fashion — were a deceit, 


She led us into the room, and told us to call her Joan. “There's 

a wonderful view of the bay from the window,” she said. “I was 
by Forsyth watching the sailboats last night. They looked like little mechanical 
dancing dolls.” With that, the actress who had danced her way to 
stardom during the 1920s twirled on her toes. Her pleated skirt 


became a skimming tutu. 
John Sebert, our photographer, raised his camera. Joan froze, 





“No pictures yet,” she said, “until | change. I'll be seen in this 
outfit on television tonight. Besides,” she added, “I have something 
to wear especially for CHATELAINE. [ll change now.” 

In seven minutes flat 
she was back, in a white 
straw with upraised brim, 
an ice-blue linen sheath, 
marble - size pearls and 
diamonds in matching 
earrings, necklace and 
bracelet. With her dia- 
mond-studded left hand 
she was fastening a watch 
on her right wrist. The 
watch face was dwarfed 
by the diamond-heaped Joan shows her hats to Chaielaine reporters. 
bracelet links. “Dia- 
monds,” she said, giving us a wink, “are a girl’s best friend.” 

We had noticed that the white boater hat was much like the tan 
boater it had replaced. We asked her if she favored off-the-face 
headwear. “No, not especially,” she said. “Would you like to see 
my hats? They're all over the beds in the next room.” 





We followed and saw the hats, a score of them — coolies in 
neutrals and pastels, brilliant straws, ribboned sailors, picture hat 


lace- and flower-laden. 





q We turned to dresses. As 

| . reverently — and as expertly 

Stays snowy- | Featuring the new PAL Truly NO-IRON... Convertible cuffs... — as a saleswoman showing 
white... for collar... Canada’s most | needs no ironing doubly useful, wear bridal eowne. Joon deeiiel lies 
years to come ! popular collar style ! ever! buttoned or with links! eighteen dresses from thex 








plastic covers. “I design them 
myself,” she said, “then send 
design and fabric to my dress- 
maker. Sometimes | have the 
same fabric made up in differ- 
ent colors. See, here’s one.” 
She held out an Oriental-style 
4 Sheath, with slits at the knee- 
triumph by Forsyth—always smooth, always immaculate “If | have a problem, | face it...” line. It was embroidered in 


Wash'n’ Wear tie $1.50. Mother of pearl links & tie bar $7.50—by Forsyth. 





High-quality Terylene . . . smartly styled, beautifully 
tailored and so perfectly No-Iron you just wash, drip or 
tumble-dry, and it’s ready for wearing without any 
“touch-up” ironing whatever! See and buy this Terylene 





pink flowers against a white 
ground. Then she reached 
deeper into the cavernous cup- 


in gleaming white and smart new stripes. Bringing you 
more fine features, far more value than any other shirt 
within dollars of its low price. Available in collar sizes board and brought out a full- 
skirted dress of the same 
material, but with blue em 
broidery. All the dresses were 
belted, with a sharp V at the 


1314 to 18, and sleeve lengths 30 to 37 at finer men’s 
shops across Canada. $7.95. Also, Forsyth Terylene 
‘Supreme’ in white and stripes, $9.95, 


7 GB Registered Trademark Polyester Fibre back. “Because I m long-wai t- 








ed.” Joan explained. Each 
dress had a co-ordinated c 
of flowing line. 





Her favorite _ silhouett 


° Then I 1uSt drop il like 7 ; ] Ss 
{UST i a coat, ~ on age ) 
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Onlya Sunbeam makes it so easy for you to 


DIAL FOR PERFECT MIXING RESULTS 






for creamy-light for cloud-light meringues for the finest cakes, the smoothest frostings 


candies 

















for fluffy-light mashed potatoes 

















“Fair Retail Value 


because only the 





DELUXE 


MIXNMASTER MIXER 


has dial setting for each of 22 mixing operations= 
12 constant speeds for mixing, 
blending, whipping, etc. 


Brings you the extra convenience of large, exclusive bowl-fit beaters which 
mix so thoroughly and evenly that there’s no pile-up of unmixed batter. 
Exclusive automatic beater ejector—simply twist handle and beaters drop out. 
Exclusfve finger-tip control shifts beaters to correct position for any size bowl; 
beater unit lifts off for portable use. It’s the one automatic mixer with a// the 






work-easing features you want... plus a powerful Sunbeam motor that’s 

tops for operating efficiency and long life. See your Sunbeam dealer and see ] ae 

for yourself just how many chores a Sunbeam Deluxe Mixmaster Mixer ie Bee ee -_ so : $4 ' £ 
exclusive large bowl-fit beaters easy-to-see Mixfinder dial automatic beater ejector 





can do! White, turquoise, yellow, pink or chrome. From $56.95* 


Sunbeam THE BEST ELECTRIC APPLIANCES MADE 
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SNOW CAP SPREAD: MIX 2 4% OZ. CANS UNDERWOOD DEVILED HAM, 1 TBSP. MINCED 
ONION. MOUND ON PLATE. “FROST” WITH BLENO OF & PKG. CREAM CHEESE 


, CUP SOUR CREAM (OR MILA), 2%: TSP. SHARP MUSTARD. SERVES 10-12 GENEROUSLY. 


A‘‘pleasure island” on any party buffet. U 
led Ham makes this festive Snow Cap Spread 
in minutes. Delicious with frites corn chips. For 


. 


the holidays have lots of cans of Underwood 
Deviled Ham in your pantry. 





ON O, MONTREAL, CANADA 
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Joan tells why all her dresses have pockets, 


talks about beauty care and responsibilities of children 


j 2) 
Continued from page 26 


“Slim skirts, pleated skirts, gathered skirts, gored skirts, peplums, 
tunics.” she said. “It doesn’t matter — but they all have pockets,” 
She assumed a just-between-us-girls manner and whispered, “Pll 
show you why.” With one hand thrust into a pocket, she struck a 
familiar Crawford pose — head arched, foot forward and her spot- 
light-smile flashing. 

Was it true, we asked, that 
she presses her own clothes? 
“Absolutely,” she _ insisted, 
“Often people ruin them by 
ironing over the seams, on 
the inside. They should lift the 
seam and press under it, so 
there won't be a shiny crease 
showing on the outside.” 

Joan gave us a glimpse of 
her frothy negligees, six of 
them, all pressed and hung in 
plastic wrappers, then declar- 
ed the fashion show over. We 
returned to the living room. 

Does she do her own make-up, we asked. The question brought 
an abrupt, “Of course.” Her voice dropped an octave, her eyes 
widened. “I wash and set my own hair too, three or four times a 





Go to a psychiatrist? You kidding?” 


week. I set it with a light spray between engagements. I also cut my 
own hair. | used to cut my husband's hair too.” 

Joan denied having any elaborate beauty ritual. “I remove my 
make-up with mineral oil, then wash my face with soap and water — 
the soap on a facecloth.” Artificial eyelashes, she said, are “only 
for tilms and television.” Activity, not dieting, she continued, keeps 
her figure trim. 

Joan had ordered lunch — lamb chops, shoestring potatoes, 
salad. As soon as we were seated she glanced over the table. “Where's 
my ketchup?” she asked. “It’s coming, madam,” said the waiter, 
disappearing into the kitchenette. “I'll bet!” Joan stage-whispered. 
‘Probably didn’t remember to order it.” When an unadorned bottle 
of ketchup was set before her a moment later, she picked it up with 
obvious satisfaction, and carefully shook a dollup over the chops. 

| asked about her children. 


She leaned toward me across 








the table and with motherly 
pride said she had adopted 
four children at the age of 
ten days. “My eldest daugh- 
ter, Christina. phoned me 
trom Connecticut last night 
© tell me about her role in 
The Moon Is B she said 
She's goin » be good 
And the others? “My son, 
( st C s neal 
New ¥ The ns, Cathy Don't giggle, baby-talk o1 coy." 
nd Cynt ¢ duating 


Los Angeles.” After graduation, she said. the 


vINs New York, where Joan now makes her home 
eadquarters. 

Y ries When you were a child.” I remarked. “but 

your ¢ ent had to stint. Would you say this has oiled 

tel » minute before answering. “They help »!t0 the 


lelr own things Continued on ] 106 
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AYLMER PEAELLA 


Make this Spanish ‘‘one-dish meal” with sweet, tender Aylmer Peas! 


Gay asa flamenco dance—bright as the ¢ astilian sun—this Spanish favourite 


will win, shouts of ‘‘ole!’’ from your family and friends. Serve it tonight 
3 cups Aylmer Sunshine Tomato 4 chicken portions, legs or breasts 
Juice Salt, pepper, paprika, thyme to taste 

1'2 cups dry, white rice 1—15 oz. tin Aylmer Fancy Assorted 

, cup frying oil Peas 

1 Spanish onion, peeled and sliced 1 tbsp. Aylmer Pimiento, sliced 

In saucepan boil tomato juice, add rice, Cover, simmer 14 minutes. Mean- 
| ril 





while, in large, heavy pan, heat oil to sizzling. Fry onion slices 


transparent. Season chicken. Brown chicken in frying pan 15 minutes. Add ASSORTED SIZES 
rice to chicken. Cover. Steam 15 minutes. Add half the peas Heat 2 


minutes. Garnish with pimiento and peas. Serve hot. 4 servings. 


Sunshine fresh... hac fglmer Flavour CANCY PEAY, 
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BULOVA ‘‘Canada’s Finest Timepiece”’ 
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CHRISTMAS IS FOR FAITH — continuep 


Ail the richness of the Anglican Church's liturgy was captured by Karsh 
in the photograph above taken at that most solemn moment in the communion 
service when the priest offers to the communicants kneeling at the altar rail 
the sacred wine from a silver chalice. The pictures at right symbolize the 
particular character of two other Protestant denominations. The minister 
greeting his parishioners as they leave after Sunday-morning services typifies 
the warm family feeling of the United Church, and the choir thundering 
Martin Luther's A Mighty Fortress Is Our God illustrates the emphasis 


placed in the Lutheran Church on singing by both choir and congregation 


CC)... i€é came to pass in those Oays/ that there went out a decree from 


Caesar Augustus, thaft all the world should be taxed. 

q (Ano this taxing was firs€ made when Cyrenius was governor of Syria.) 
@ Ano all went to be taxeds every one into his own city. 

G Ano Joseph also went up from Galilees out of the city Of Nazareth, into Judeas 


unto the city of Davids which is calleO Bethlehem; 
(because he was of the house ano lineage of David:) € To be taxed 


with Mary his espoused wifes being great with child. § And so i€ wass thats while 


they were theres the days were accomplished that she should 


be delivered. G And she brough€ forth her firstborn son; and wrapped him 
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in swaddling clothes, ano Laid 
him in a manger; because 

there was no room for them in 
the inn. G Ano there were 

in the same country shepherds 
abiding in the field, 

keeping watch over their flock 
by night. G Ano, lov 

the angel of €he Lord came upon 
them, ano the glory of 

the Lord shone round abou€t them: 
ano they were sore afraid. 

@ Ano the angel said unto them, 
Fear not: for, behold, 

| bring you goood tidings 

Of great joy: 

which shall be €o all people. 

@ For unto you is born this day 
in the city of David 

a Saviour, which is Christ 

the Loro. G Ano this shall be a 
sign unto you; 

Ye shall find the babe 


wrapped in swaddling clothes, 


lying in a manger. G And suddenla 


Chere was with the angel 


A minister exhorting his flock from a raised pulpit 


»Hjt , he austere tr 
-pitomizes the austere tradition of Presbyterianism. 
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CHRISTMAS IS FOR FAITH — continuep 


4 Roman Catholic monk, saying his rosary before the beautiful mosaic altarpiece in the private chapel of his community 


tradition of his church and of the ascetic piety of his Franciscan order which has since the C1 


CONTINUED 
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a maltitade of the heavenly host praising 


Goo, ano sayings G Glory to God 


in the highest/ and on earth peaces 


good will foward men G Ano i€ came 


fo pass, as the angels were gone away 
from them into heavens 

the shepherds said one fo anothers 

Let us now go even unto Bethlehem, ano see 


this thing which is come to pass/s 





which the Lord hath made known unfo us. 
@ Ano they came with hasteys 

ano found Mary ano Josephs and the babe 
lying in a manger. ( And when 

they had seen i€ they made known abroad 
the saying which was told them 
concerning this child. 

@ Ano all they that heard i€ 

wondered at those things which were 
told them by the shepherds. 

@ But Mary kep€ all these 


things, and pondered them in her heare. 


Karsh has depicted two very different aspects of Protes- 
tantism in the street-corner band above, which captures 
the open friendliness and vigor of the Salvation Army, 
a sect that tries to bring God to the man on the street, 
and the devout Baptists at right who enact their church’s 


ordinance of the baptism of believers by immersion. 





a 


Ww, 2 ee 
: a See 








These members of the Syrian Orthodox Church, standing resplendent in glittering robes before a magnificent ornate altar are part of the Christian sect 


predominant in Syria, Russia, Greece and the Ukraine, which has united the great Byzantine culture of the East with the religious precepts of the West 


END OF FEATURE 
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CHRISTMAS IS FOR TRADITIONS 
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Peter 


In the midst of a World War II battle. three 
women and a live fish nervously awaited 
the traditional feast of Christmas Eve. A true, 


warming story for holiday reading 


By SUZANNE GAYN 


@ / hristmases come in many shapes. Some are joyous, some well fed. 
some comfortably homey. Some you remember for a beau you met. 
others for a crisp and beautiful holy night. | have had all such Christmases, but 
the one I remember the best was the one that brought Peter into the house. 
It was in the lean winter of 1944, when the front line was nearing Budapest 
and, with each day, there were fewer and fewer peasants selling food at the 
market. The newspapers still sounded confident, but the German units straggling 
into the city now wore a hang-dog look. At night we surreptitiously set our radio 
dials on BBC, and listened to the news of Soviet advance. And some of the 
more thoughtful folk began to memorize such useful Russian phrases as, “Wel- 
come, friend could we offer you some tea?” 

Together with my mother and my Aunt Erna, I was then living in a pleasant 
little village on the edge of Budapest. The house looked as if it had been stuck 
with glue to the steep mountainside, and from it we had a lovely view of the 
valley below. The valley offered one possible route of attack to the Russians, 
and every so often one or the other of us went to the window to look for the 
advancing red flags 

Friends kept urging us to move into town for safety, but we ignored the 


advice. It was not easy to find housing in town, for Continued on page 99 









We Kept Peter in 


tthe bathtub and fed him well on bread crumbs. 
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CHRISTMAS IS FOR CHILDREN 





Nancy goes to a 


CHRISTMAS CONCERT 
| PHOTO STORY BY JESSIE LONDON AND HORST EHRICHT 

The Christmas concert, a tinseled bit of Canadiana that’s 
| 


vanishing along with the one-room school, is the big holiday 
event in rural children’s lives. Chatelaine went to this one in 
Number Seven School, Chinguacousy West, Ontario, and 


followed starry-eyed Nancy Wilkinson through the big day 


sete eeewonnsee ay 


WAAAasaeeeeesececoooonesenny, 
gaaseseseoooorrrr® 
3 - 








Preparing for concert night, Nancy She knows them already—but Nancy In costume hackst \ 
7 ! 1? ick Stave, ( 


is made Nancy waits in wings as teacher M: 


has her pony tail curled by mother. goes over her lines till time to go. up by eighth grader ( 
ad “J Sfliil Prad ror . : ‘ » 
é ¢ seorgie Garde n. jorie French prompts those on stag 


40 
° . A 
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Nervous but proud in her new red dress, eight-year-old Nancy sings concerts opening number, Welcome, Welcome, One ind All 


CONTINUED 


a, 


On stage, with blackboard backdrop, random-sized students from the school’s In song-dance spoof of women on Christmas shopping spree are Nancy (second 


lott 


eight grades have rapt audience for The Bride, a Charley's Aunt-t farce é ft) and sister Barbara (right), with Janice (left) and Linda Agnew. 
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Joined bh 1euUaCOUS radu at rear), the cast masses on ) ” final ight v, standing at front, is second girl from right. 


CONTINUED 


Nancy receives a gift from Santa—and grins when she hears his voice. It’s her dad Bill Wilkinson. 


{ys tribute from distri Vane esents flo / 


j , . 
r lirector French, school’s teacher for 12 years. 


Sock-footed Nancy, high heels off, wonders, 


Home again, dad carries weary Nancy 


from the car. And to all a goodnight. 
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CHRISTMAS IS FOR INSPIRATION 









A CHATELAINE PERSONAL EXPERIENCE STORY. As the 
taxi moused its way through the heavy traffic from my doctor's 
office on Park Avenue to the New York Public Library, I sat in 
the back stunned, trying to absorb what the doctor had just told 







f 






me. His studied words did little to easy my fears, for however much 
softened, they amounted to the same thing. I had a brain tumor and 







‘i must go into hospital as soon as possible. 
Frantically I tried to recall what | had heard about brain tumors. 
Died G| It wasn't much and | didn’t know how much of it was true. | could 
die or go blind; | could lose my speech, hearing, memory and co- 
ordination. Worse, | could become as mindless as a turnip, with 


e 339 less ability to function than a newborn babe. 
My face was white and my lips dry as | paid the taxi fare and 
walked up the library steps, lurching because of the double vision 


and headache that had driven me to the doctor in the first place. 
Inside, poring over a collection of medical books, | grappled with 











unfamiliar words and phrases. Electroencephalogram, pneumoence- 






phalogram, cerebellar exploration words that meant nothing to 






me in an ordinary way, but which were now the key to the mystery 






of the great octopus of death lurking inside my head, its tentacle 






reaching out to all my senses. 





During the six years I had worked Continued on page 70 





“Success was mine, the future burst with promise. 






Then my world collapsed. I had a brain tumor, 






and ahead lay the numbing prospect of blindness, 






and possibly death” . . . For this season of hope 






we present this story of rediscovery and faith 





JACK LONG 
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Dresses by Elen Henderson; shoes by Savage; hairstyles by G 
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Caruso Salon; photographed at 


<2) RON feat nc, 


ay 
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the Park Plaza Hotel. 
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CHRISTMAS IS FOR DRESSING UP 


ry 
4 
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IRty OResses 


“> 


.. Christmas 
rMacic 
ror TMoppets 


lé’s enchanting—the look of happy wide-eyed 
children at a Christmas party. Go A magician may 
be there with a rabbit ano a bagful of tricks, but 
the excitement of the season alone is enough fo cast 
a spell. WS Of course a party calls for party Oresses 
ano, fo be in the holiday spirits we think they shoulo 
have a gala but traditional—even slightly old- 
fashioned — air. GY The richness of velveteen, the 
swish of organdy Oemure ftouches of rickrack 
ano lace—all charm ano oeligh€ a moppet.{“o Ano 
when they’re washable, as these ares mother is 
delighted, too. GX You'll find prices ano the stores 


Fy ee 


where these Oresses are sold on page $6.99999S 


BY Ololan WIILcox 


Chatelaine Fashion Editor 





CHRISTMAS IS FOR SENTIMENT 
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It would have been easier playing the 
part of The Little Minister’s wife 


if she hadn’t been born with red hair, 
Janey decided, banging the receiver down on the 
telephone cradle. Or if Timothy hadn’t been born half 
brother to Jeremy. Or at least if Jeremy hadn't 

married a girl as selfish and grasping as he was. Maybe 
she could have stood it better with only one Jeremy 

to contend with. named 
Amelia — that was more than most saints had been 
expected to endure. Janey stormed back into the 
kitchen and swished the suds in the sink until they 
lathered up like a film star’s bubble bath. “Well, 
what brought that on?” Timothy inquired from 

the table where he was editing a sermon. “Amelia!” 
Janey choked. “She isn’t going to have the Christmas 
dinner at her house this year, either. | told you 
Thanksgiving Day that she wouldn't! [| made 
her say she would but I told you — I knew 
she'd never do it!” Then why did you 
make her say she would?” Timothy 
inquired. Continued on page 56 








\ , By R. Louise Emery 


Illustrated by Tom McNeely 





CHRISTMAS IS FOR HOSPITALITY 


What better way to welcome friends 


ca pleleietlapMaplc(-1-it arxelelialelelel as ae lelel-iiat tee 
* 


all given a fabulous touch of elegance — 





| holltoay sufFet 


paftFet menu For a CROWO 


a > a 
sparkling punch . rc 
\ 
hof-anod.colo appetizers & N 
\ 
crasty buffet bam + festive beef in aspic . 


rer ; or glazed buffet turkey + 

















J 


watermelon pickles ano spiced crab L oples 
ie eRe alelsielelel maelslalels sleet 
fossed salaod 
; small poppy—seed rolls 
CWaRM mince treats © OR apricot atnsede SaVaRIN & 


) cheese tray glazed fraits 


COP] cl ed 


+ Holhdoay Buffet recipes star€ on page 64 


BY ELAINE COLLETT 


- Direcéorn Chatelaine lnstitate 








Photograph by Peter Croydon 
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i i ; 3 scirée f Swede > 
Alexandra of Kent, 24, Brit- Astrid of Norway, 28 — Margaretha of Sweden, 26— Birgitta of Sweden, 23—ath- Désirée of Sweden, 22 ' 
un stylish, vivacious and trophy-winning sportswoman, her romance with a British lete of family, she’s a quali- family’s French blood its re- 
has all Europe guessing hostess for widowed father. commoner was squeiched fied physical-iraining teacher. flected in her dark beauty. 


fs ’ as = a 
‘ vt 


a 


Sophie of Greece, 22—moth- Irene of Greece, 18—she’s Marie Therese of Bourbon Cecile of Bourbon-Parma, 25 Marie des Neiges of Bour- 
determinedly insists her joining sister on royal rounds Parma, 27 her father is a “middle” sister of family, bon-Parma, 23 family is 
band be ranking royalty in the search for a husband claimant to Spanish throne dark and lively Latin beauty descended from Louis XIV. 


The plight of Europe’s princesses- 
no One tO With eligible royal males cut to a handful, 


Europe's princesses may have to choose between 


I ] ATTY commoner husbands — or no husbands at all 


REET 





By GRAHAM and HEATHER FISHER Harald of Norway, 23—heir Edward of Kent, 25, Britain 
to throne and popular choice generally regarded first 
of the royal matchmakers choice of most princesses. 


To marry 
into Europe’s 
ruling families 
the twenty 

" princesses above 


i= » 


- must Feesitiostel 


' for these 


“five princes 


] 
| 


aie 


tbs 
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Christina of Sweden, 17— Margrethe of Denmark, 20 


her interests lie in acting, 


—tall, athletic, she'll study 22 — eldest of 


music, ballet, figure skating. archaeology at Cambridge. 


es 


et 





Dona Pilar, 24—daughter of 


Count of 


Isabelle, 28—a sultry beauty, 


Barcelona, other daughter of Comte de Paris, 


pretender to throne of Spain. pretender to French throne. Comte de Paris’ 11 


se NOT SINCE THE DAYS of staid old Queen Victoria have 
there been so many unmarried princesses in Europe. . . and 

so few princes for them to marry. At the last count, there were no 
fewer than twelve princesses of reigning royal families between the 
ages of seventeen and twenty-eight in need of husbands, and almost 
as many more in the royal houses that have no thrones to their names. 
There is Britain’s Princess Alexandra, tall, confident, vivacious, 
twenty-four on Christmas Day. There is Norway's sports-loving, 


twenty-eight-year-old Princess Astrid. There are the four Swedish 


princesses — fresh-faced Margaretha, who is twenty-six, corn-blond 
Birgitta, twenty-three, delicately dark Désirée, twenty-two, and 


Constantine of Greece, 20— Michael of Greece, 21—-a Charles of 
considered to be the most cousin to Britain’s Philip, he - son of Grand 
handsome of royal bachelors. currently studies in Paris. Charlotte 
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Beatrix of the Netherlands, 
four 


she’s plump, happy-go-lucky. 


Anne, 22—dark, oval-faced, 


third eldest daughter of the 


Luxembourg, 3 


Irene of the Netherlands, 21 Margriet of the Netherlands, 


sisters, —completely different to 17—born in Canada during 


Beatrix; dark, war, Is liveliest of sisters. 


petite, shy. 


Maria Gabriella, 20—the de- Maria Beatrice, 17—sister of 
murely attractive daughter of Maria Gabriella, lives with 
children Italy's ex-monarch, Umberto family in exile in Portugal 


seventeen-year-old Christina, who gives every indication that she 
will turn out the most beautiful of the four. 

“So many daughters . . . how will they all find husbands?” thei 
mother, Princess Sibylla, once jested. Today, it is no longer a laugh- 
ing matter, but a real and serious problem. 

In Denmark there is Princess Margrethe, tall, blond, twenty-year- 
old heiress presumptive to the throne. In the Netherlands there are 
the three elder daughters of Queen Juliana Beatrix, who is plumply 
pretty and twenty-two, Irene, twenty-one, and seventeen-year-old 
Margriet, who was born in an Ottawa hospital during the family’s 


war-time exile in Canada. In Greece there are two more princesses 


; Continued on next page 


Duchess 


ruler of tiny state 
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ee THE PLIGHT OF EUROPE’S PRINCESSES Con! 


Sophie, blue-eyed and twenty-two, Irene, fair-haired and eighteen. 
Among the princesses whose families have no thrones there 

for instance, the three daughters of Prince Xavier of Bourbon-Parma, 

Carlist claimant to the throne of Spain — Marie Thérese, who 1s 

twenty-seven, Cécile, twenty-five, and Marie des Neiges, twenty-three. 


There is the Infanta Pilar, dark plumpish daughter of that other 


PRINCESS ALEXANDRA OF KENT 

Twenty-four on Christmas Day, the vivacious 
daughter of the Duchess of Kent has succeeded 
Princess Margaret as the most tantalizing question 
mark among Europe’s bachelor princesses. A non- 
smoker who uses few cosmetics and still buys 
some of her clothes off the rack in London stores, 
she’s tall (5 foot 8) has large grey-green eyes, 
and changes the style of her honey-brown hair 
almost as often as she changes her escorts. Her 
mother is a firm believer in the old adage that 
royalty should marry royalty, and Alexandra's 
name has been linked in turn with half the eligi- 
ble princes of Europe, most prominent of whom 
have been Belgium's King Baudouin (now engaged 
and out of the running) and Norway’s Crown 
Prince Harald. Recently, however, her attention 
has been centred on twenty-seven-year-old Lord 


O'Neill, stepson of thriller - writer Ian Fleming 


Spanish pretender, the Count of Barcelona; the two eldest unmarried 
daughters of the Comte de Paris — Isabelle, twenty-eight, and Anne, 
twenty-two; the two young daughters of ex-King Umberto of Italy 
— Maria Gabriella and Maria Beatrice to say nothing of the 
comparatively large number of young German princesses and Austrian 
archduchesses all joining in the hunt for husbands. 

All these young women, in their varying degrees, are eminently 
eligible as wives. Many, when they marry, will bring substantial 
dowries in their train. Most are pretty into the bargain. So, with 
princes at a premium, competition in Europe’s royal marriage market 
tends to be both stiff and extensive. 

Not for half a century or more have eligible princes been in such 
short supply. There is twenty-three-year-old Prince Harald, who will 
one day sit on the Viking throne of Norway; Constantine, the hand- 
some young crown prince of Greece, and his father’s cousin, twenty- 
one-year-old Prince Michael. In Britain, there is Alexandra’s brother, 
the twenty-five-year-old Duke of Kent. Completing the list is that 
other Prince Charles, the thirty-three-year-old prince whose mother 
is grand duchess of the pint-sized state of Luxembourg. 

Not yet of marriageable age by royal standards are those three 
other British princes — William of Gloucester, nineteen this month, 
his sixteen-year-old brother, Richard, still a schoolboy at Eton, and 
eighteen-year-old Michael of Kent. As potential husbands, all three 
are on the young side for most of the European princesses with 
marriage on their minds, though in the years ahead they may yet 
ease the problem of matrimony for the two seventeen-year-olds, 
Margriet of the Netherlands and Christina of Sweden, for eighteen- 


year-old Irene of Greece, or for the two younger daughters of the 


Princess Benedikte, now sixteen, and her fourteen. 
\nne-Marie. 

Nor only are the lives of today’s unmarried princesses made 

cult by the scarcity of bachelor princes, but the problem is further 
complicated by the fact that not a few of these young men seem to 
‘ave either little enthusiasm for marriage or little liking for the 
available princesses. Britain's Duke of Kent has all along seemed 
well content to pick his female companions from less exalted circles, 
Belgium's Prince Albert, after having most of the beautiful princesses 
in Europe dangled tantalizingly before him, suddenly upped and 
married the daughter of an Italian nobleman he met while on vaca- 
tion in Rome. And as recently as September his brother, bespectacied, 
thirty-year-old King Baudouin, announced his intention of following 
suit and marrying outside the circle of available princesses. 

The news of Baudouin’s engagement to Dona Fabiola de Mora 
y Aragon, the unknown, thirty-two-year-old daughter of an obscure 
Spanish aristocratic family, came as a sad blow to the high hopes 
of several princesses and their matchmaking mamas — in particu- 
lar those who had attended the grand ball Baudouin staged in the 
royal palace not long before. 

Officially, the royal ball marked the opening of the Brussels Fair. 
Unofficially, it enabled Baudouin and his brother to run their eves 
over the available crop. Twenty princesses turned up, clutching their 
invitations in hot eager hands. 

But from the princesses’ viewpoint, it was all very disappointing. 
Albert, soon afterward, turned his eyes elsewhere when it came to 
marriage. Now his brother, for all that he danced with Beatrix of 
the Netherlands and Birgitta of Sweden, for all that he was sub- 


sequently rumored to be casting one eye in the direction of Princess 


CROWN PRINCE HARALD OF NORWAY 


his tall, fair, blue-eyed twenty-three-year-old 
heir to Norway's throne has close family ties with 
Britain—he’s a great-grandson of Edward VII. and 
his father, King Olav. was born near Sandring- 
ham. Raised in the democratic tradition of the 
Norwegian monarchy. he attended public schoo), 
did a hitch in med forces. He’s easy-going 
ind wi ks | with an American accent 
ne sper 1 the U.S.). Observers 
talk o husband for either Prin- 
cess Alexar of Ke 


or Sophie of Greece. 


Isabelle of France while keeping the other on Marie Thérése of 
Bourbon-Parma. has done the same. 
Baudouin’s engagement came as a complete surprise even t 
members of his own staff Because of the Congo crisis, the courtship 


had been carried on in almost complete secrecy. Only four people 

and his wife, and Baudouin’s sister, Princess 
tte and her husband — knew what was in the wind. 
uin Out of the running, his place as the prize plum 
marriage market has been taken by Britain's Duke of 


=n Prince Albert 
Josephine Char 
With Bauck 


in the royal 


©) 
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EDWARD, DUKE OF KENT 


Fast cars, jazz, gay parties and pretty girls have been the 
chief interests of the tall rangy twenty-five-year-old duke, 
at the moment leading a less bubbling life as a captain of 
the Royal Scots Greys in Germany. In Europe’s current 
marriage-go-round he’s regarded as number-one catch for 
husband-hunting princesses—though he’s shown little interest 
in marriage so far. Friends say that when the time comes 
he will almost certainly be guided by his mother’s choice. 
Meantime, he seems perfectly content to have his fling 


among the brash, wealthy socialites who orbit around him. 


Kent — despite Kent’s seeming lack of interest in the current crop 
of princesses. His father married the elegant Princess Marina of 
Greece. But if the young duke is going to follow his father’s example 
and marry one of the European princesses, as it is rumored his 
mother would like him to do, he gave decidedly little indication of 
it when attending the party Sweden’s King Gustaf threw last March 
to enable his four young granddaughters to meet some of the avail- 
able princes. Though he fulfilled his social obligations to the extent 
of dancing with a number of the husband-hunting princesses, the 
young duke, whose taste seems to run to girls with less status and 
more pep, reportedly contrived to look thoroughly bored in the 
process. 

Twenty-three princes and princesses attended this lavish royal 
shindig which officials of the Swedish court, in a sudden burst of 
frankness, freely admitted was staged to enable them to get better 
acquainted with one another. But if any matches were made they 
have been decidedly slow in combusting. 

Crown Prince Constantine of Greece stayed on in the Swedish 
capital a couple of days after everyone else had taken their leave — 
a fact which led to the rumor that he was attracted to Princess Désirée. 
In both Britain and Norway gossip blew up that Princess Alexandra 
and Crown Prince Harald had taken a shine to each other. But 
Queen Frederika of Greece also had an eye on Harald as a possible 
husband for her daughter, Sophie, and the following August she 
invited him to spend a couple of weeks with the Greek royal family 
on the romantic isle of Corfu. 

When it comes to matchmaking, Queen Frederika of Greece is 
perhaps the most indefatigable of Europe’s royal mamas. In pursuit 
as well as for the 





of suitable husbands for her two daughters 
tight wife for Crown Prince Constantine — she has taken them 
around most of the royal palaces of Europe in recent years. (But 
never to Britain. thanks to the estrangement between the British and 
Greek royal families which blew up over the Cyprus ‘troubles. ) 

Nor have her matchmaking efforts stopped there. Twice she has 
invited as many European princes and princesses as she could muster 
to join in a royal yachting cruise around the Mediterranean. But the 
only marriage to emerge from these water-borne efforts at match- 
making was when Princess Maria Pia, daughter of Italy’s ex-King 


Umberto, married Prince Alexander of Yugoslavia. 
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Other royal mothers, notably the Duchess of Kent and Sweden’s 
Princess Sibylla, are equally anxious that their children should make 


worthwhile marriages, and there can 


Continued on page 111 





THE BACHELOR PRINCESSES 
OF THE NETHERLANDS 


PRINCESS BEATRIX (above left): She’s plumply pretty, fair - haired, 
good-humored, eldest (twenty-two) of the four daughters of Queen Juliana 
and Prince Bernhard and next in line to the throne. Painting and sculp- 
ture are her favorite hobbies; she also rides, yachts, swims and skis. At 
one time rumors had it that she would marry the Duke of Kent, but 
nothing came of it. Nor is anything likely to come of talk of marriage 
to Prince Moritz of Hesse or his brother Prince Heinrich: for the Dutch, 
painful memories of wartime German occupation remain strong. Since 
she came of age at eighteen she has had an annual allowance of eighty- 


four thousand dollars. 


PRINCESS IRENE (above right): This twenty-one-year-old differs com- 
pletely from her elder sister Beatrix. Where Beatrix is plump and fair, 
Irene is petite and dark. Where Beatrix is a happy-go-lucky extrovert, 
Irene is something of an introvert. Like her sisters, Irene was brought up 
to attend ordinary schools, bicycle about the streets and stand in queues 
She and Beatrix got into the same scrapes as other children. Once, along 
with some schoolmates, they were hauled off to the police station for 
helping themselves from a groceryman’s cart. The police superintendent 
phoned their mother for instructions. “What do you do with the others?” 
Juliana asked. “Oh, we give them a scare by keeping them here for about 
three hours,” he replied. “Then keep my daughters an hour longer,” said 


the common-sense queen. 


PRINCESS MARGRIET: Liveliest of the Dutch 
princesses, she is something of a natural actress 
with a talent for storytelling and impersonation 
Now seventeen, she was born during her family’s 
wartime exile in Canada. To assure her Dutch citi 
zenship, the Canadian government passed a special 


law proclaiming the hospital room in which she 





was born to be Dutch territory. 
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WHAT HAS GONE RBEFOR kK t id R 


k the Chinese carpet had been a symbol 
when they could affors ve arrived. Now Karen asks bitterly—arrived 
where? With their friends S ewis Preston, and with young Pete Johnson 
and his waitress mothe ir country lane grow into one of Toronto's 


most exclusive subdivisio od. Karen. rebelling against community stand 
irds of the Good Lif | t point of suicide. Her rebellion creates a 
bond with Pete. n Upper ¢ ege amid much speculation as to how his 
mother can afford 1 K © seek escape Millicent with a Polish 
count, Barbara thri d Fay with Barbara’s neglected husband 
Karen suffers no irrives from Cyr, whom she knew at 
school in Switz Meanwhile her hoped-for escape to the 
virtues Of small-to P ere Rick is considering a position, fails 
when a Visit prove R 


he country-club set are interchangeable 
That night Karen sits 


iOoW. seeking an answer to her unhappiness 
Noticing Mrs. Johnson 


Karen becomes uneasy when she fails 


to come out and runs to Mrs. Johnson is on the garage floor, dead 


CONCLUSION Karen felt 
Mrs. Johnson was d 


ead. she had no doubt at all. And if she had not been 
braced for this. she wou 


we awful shudder run through her. That 


id probably have turned and fled. But she had been 
prepared for it, if only by OWn Imagination, and so she held her ground 
until she was able to think rationally, 


It was probably a heart 


attack, Karen thought. I don’t think she killed 
should do before | 


sreealf here y . ° , 
herself. Is there anything | Continued on page 80 
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NEW SOUPS FROM 2 SOUPS 


Add exciting new (38 
flavour to simple ,-¢ 
buffet suppers “== 









Good things begin to happen when you plan a meal around a good 
hot soup. More time for Mother—souper suppers are so easy to fix. 
More fun for the family—soup smells so good, soup tastes so good, 


it just naturally cheers a hungry crowd. 

Sometimes it’s fun to make a new soup—by combining two great 
Campbell favourites. Try the new soups suggested here, or make 
up your own. You can choose from 21 kinds of Campbell’s Soups 
all nourishing, all delicious! 


And when you make a new soup, you’re on the way to being known 


NEW SOUP: CELERY-BEAN 


for the most delicious buffet suppers in town! 
1 can Campbell’s Cream of Celery Soup, 


Have you had your soup today? 
1 can Campbell's Bean with Bacon Soup, 


11/2 soup cans water. 4 servings cuter 8 ~ 
x EAN 
CELERY BEAN 'G f 
WITH IT: HOT DOGS, FRESH FRUIT SOUP sana’ »OT COUrSe | 
Nota et 


- SOUR» 





| 





NEW SOUP: CHICKEN-MUSHROOM 


1 can Campbell's Cream of Chicken Soup, 
1 can Campbell's Cream of Mushroom Soup, 


NEW SOUP: TOMATO-VEGETABLE 


1 can Campbell’s Tomato Soup, 
2 cans Campbell’s Vegetable Soup, 





11 soup cans water. 4 servings. 





2 soup cans water. 6 to 8 servings. canes ouee 
WITH IT: SWISS CHEESE, RYE BREAD SouP § uP WITH IT: APPLE-NUT SALAD, SALTINES SOUP SOUP 
ae a Reds ee ey SEE, SS . peer t o 
3 eS - — —— —— 


NEW SOUP: BEEF-TOMATO 
1 can Campbell's Beef Soup, 
1 can Campbell’s Tomato Soup, 
2 soup cans water. 4 to 6 servings. 










NEW SOUP: VEGETABLE-NOODLE 


1 can Campbell’s Vegetable Beef Soup, 
1 can Campbell's Beef Noodle Soup, 
11% soup cans water. 4 servings. 


WITH IT: TOMATO SALAD, HOT ROLLS 








TOMATO 





WITH IT: GREEN SALAD, FRENCH BREAD SouP 
























































NO SUGAR TO ADD! 





Eagle Brand 


= MAGIG = 
FRUITCAKE 


Takes only 15 minutes to prepare! 





11, cups Borden’s None Such Mince Meat 
114, cups (15 oz. can) Borden’s 
Eagle Brand Sweetened Condensed Milk 
1 egg, beaten 
34 cup flour 
14 teaspoon baking soda 
2 cups mixed peel 
1 cup walnuts, coarsely chopped 
1% cup cherries 


Add EAGLE BRAND SWEETENED 
CONDENSED MILK and egg to 
mince meat. Blend well. 


Sift flour and baking soda together. 
? Then add mixed peel, nuts and cherries. 
Toss lightly 
with flour. 


to coat fruit and nuts 


stir until just blended. Pour mixture 
into 9 x 4.x 3 inch loaf pan which has 
been greased, lined with heavy brown 


paper, and greased again. 


3 Add flour and fruit to first mixture and 


A Bake in moderate oven (350° F)* for 


two hours. 


*If a glass type of baking dish is used, reduce 


BORDEN's 


SWEETENED 
CONDENSED 
MILK 


VERY big on 
_FLAVOR 


SX 


RECIPE * 
LEAFLET 








FREE! 


EAGLE BRAND 


iy zt es 
70 MAGIC 
RECIPES. 


SRI . 
The Borden Company, i 70: 
Limited, Box 2164, See 
Toronto, Ontario 


“Sine os 
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City 








MERRY CHRISTMAS. 
DARLING J 


Continued from pag 


“I just wanted to see how shed 


squirm out of it this time.’ 
Janey dabbed viciously ) 


at a CuUf 
saw with horror that it was one of her 
mother’s surviving Havilland cups and 
set it gingerly on the drainboard mat 
She'd known all along that the burden 
and expense of Christmas dinner 
would fall on her again or why was 
she washing the best china today” 
“And how did Amelia squirm out 


of it?” Timothy asked, laughter curl- 
ing up over the edges of the words. 
Her tempers amused him. “You're so 
cute, Janey!” he always said after her 


explosions. Timothy never saw any- 
thing mean in anybody. 

It didn’t matter whether Timothy 
thought she was mean or not — she 
was, Janey thought angrily. She just 
wasn't cut out to be a minister's wife 
She didn’t have the gift for forgiving 
her enemies or turning the other 
cheek. 

She repeated her just-past telephone 
conversation with Amelia, knowing 
before she ever got started that she'd 
convince 


never Timothy that this 


latest stunt of Amelia’s was deliberate. 


She went on_ stubbornly, though, 
banging her head against the stone 
wall of Timothy’s sublime faith in 
everybody. 

Amelia had opened with, “Janey, 


I've just had a call from those dec- 
orators. They're going to start paint- 
ing inside the house on the twenty- 
third. Can you tie that?’ 
“No, I really can’t,” Janey had said. 
“That takes care of Christmas din- 
ner here, of course,” Amelia said. 
“Miraculously,” Janey had agreed. 
“You know how it is,” Amelia said. 
“I certainly do,” said Janey. 
“You just have to take these people 
when you can get them.” 
them 


“The Howards got exactly 


when they told them to come,” Janey 
commented. 
“Yes, but 


Ford's 


we've contracted with 


Interiors.” Amelia brushed 


aside Janey’s friends as insignificant. 
“The Howards had Ford's,” Janey 
was happy to retort. 
“[ suppose Ford's get rushed about 
this time of year,” Amelia hazarded. 


“Probably - sO many relatives 


coming from out of town,” Janey 


agreed. Just in case Amelia. still 
thought she hadn't caught on. 


Not that it mattered. Amelia didn’t 
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“She's not thoughtless!” Janey con- 


tradicted. “She’s thinking just as hard 
as she can every minute how to make 
everything come out for herself!” 
“Janey! Your sister!” 
“My sister-in-law!” Janey corrected, 
“And maybe I deserve her. But you 
don’t. It just kills me to hear her brag 
about how much Jeremy paid for his 
suits when 


new tailored you're so 


threadbare! And to hear her laughing 


off how much they dropped at the 
races when she knows we had to go 
in debt to put braces on Tommy's 
teeth!” 

“Janey, Janey! ‘The love of money 
is the root of all evil!’ 

“I'm not so rooted about money. 
I don’t mind being poor. I think what 


youre doing is important and 


Jeremy's silly old business isn't. I 
just can’t stand being patronized and 
having everything they own held up 
just beyond our reach...” She ran 
out of breath. 

“But what I think is such a hopeful 
sign,” Timothy said gently, “is that in 
spite of all their apparent hardness, 
Janey, they still want to be with us 
at Christmas. It isn’t really important 
where we are so long as we're all to- 
gether—and they must have love for 
us in their hearts.” 

“Oh, that’s what you think!” Janey 


burst out, goaded past all bearing. 
“The only reason they condescend to 
come here is because of Aunt Maggie. 
Don’t you ever listen to Jeremy mak- 
Amelia and I are 


ing those ‘after all, 


your family, too!’ remarks to her?” 
“Yes, and it’s kind of him,” Tim- 
“After all, Aunt 


really isn’t related to him.” 


othy said. Maggie 


“And she might leave her house all 
to you unless Jeremy makes her fee! 
so obligated she won't dare,” Janey 
said. “And don’t I just want to see his 
face when he finds out her father will- 
ed it to his college after her death.” 
“Janey, that was a confidence 
I wouldn't spoil my 


And the minute 


“Don’t worry. 
fun by telling him. 
they find it out they'll cut the whole 
bunch of us off without an excuse. 
And that will be fine with me. only 
Aunt Maggie is such a darling—she 
needs to be loved so much — and 
Jeremy has made her think they really 
care about her. I'm not going to have 
her hurt finding out the truth!” 

She gave the hot-water faucet such 
a wrench that the released stream 
spattered her face and hair. 

“Oh, darn it!” 

Timothy really laughed at het 


“T'll bet Amelia would like to be as 


Janey cried. 
en. 


Continued on page 56 
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This is the stamp of the Canad- 
ian Government certifying top- 
quality fish, handled, processed 
and packaged under conditions 
where the "peak of cleanliness” 
prevails and which are subject 
to rigid inspections daily by the 
Federal Authorities. 


It is a Guarantee to you that fish 
bearing this mark, CANADA 
INSPECTED, is the finest procur- 
able —providing most delicious 
eating for you and your family. 


Sea-Seald Seafoods: bear this 
stamp of quality proudly! 








Continued from page 56 
pretty as you are,” he said, and all of 
a sudden the hurt was gone. Her in- 
dignation had vanished and she was 
snuggled in Timothy's arms, vowing 
never, never again to open her mouth 
to say a word against anybody 

“Matthew nineteen nineteen,” Tim- 
othy reminded. 

“Thou shalt love thy neighbor as 
thyself,” Janey translated. She wasn't 
in the mood for it, and her private 
view was that Timothy ought to know 
what it was he was loving. One of 
these days she’d make him see Jeremy 
and Amelia as they really were. 

“SOS one two.” she whispered 
limothy kissed her, but he thought 
she was giving the distress signal. He 
didn’t spend as much time reading the 
Song of Solomon as she did, being 
more concerned with verses about 
turning the other cheek. 

“Youd better make the arrange- 
ments for Christmas dinner with 
Jeremy,” Janey said when she went 
back to dishwashing. “That way 
Amelia and I will still be speaking 
when they get here.” 

“Besides, you'll see how stingy 
Jeremy is—he won't even offer to 
bring a bunch of celery,” she thought. 

He didn’t. but Timothy never notic 
ed. He had other matters to occupy 
his thinking—the church always cele- 
brated Christmas with oratorios and 
special services that meant extra-spe 
cial sermons. 

The church members were a kind 
lot, Janey thought gratefully. They 
always held the last of the celebra 
tion on Christmas Eve to allow the 
pastor Christmas Day with his own 
family. There would be a magnificent 
buffet dinner in the church hall pre 
ceding the choir and organ program 
There were Christmas trees to be set 
up and trimmed. 

Of course, Timothy would spend 
Christmas morning calling on shut-ins 


and the aged. but he would be free by 


late afternoon to celebrate at home 


Opening presents this year would 
just have to wait until after Christmas 
dinner, Janey decided, youngsters to 
the contrary. Tommy and _ Janine 
could content themselves until after 
dinner with the small items they 
found in their stockings Christmas 
morning. Aunt Maggie's train wouldn't 
be in until nearly dark and she count 
ed on the fun of opening gifts with 
them. Janey suspected that Aunt 
Maggie’s annuity check hadn't arriv 
ed in time for her to buy her train 
ticket a day or two ahead of the 


Christmas rush. 


wn 
iv) 


“T asked Jeremy to call for Aunt 
Maggie at the station so that I'll have 
a chance to set up Tommy’s train be- 
fore dinner.” Timothy volunteered. 

Janey went to the desk and wrote 
on a blank card from her recipe file, 
“Jeremy will phone at the last minute 
to say he can't make it and you will 
have to call for Aunt Maggie so 
Tommy's train won't be set up in 
time.” 

She sealed the card in an envelope, 
wrote on it, “Timothy, to be opened 
late Christmas Day,” and slipped it 
into the desk calendar on top of the 
December 25 page. 

It was time Timothy woke up to 


that half brother of his! 


AS ALWAYS, it seemed as if Christ- 
mas were years away and then sud 
denly it pounced in a wild ringing of 
bells, a flurry of snow, a burst of 
colored lights and the smell of ever 
green and roasting turkey 

Janey hustled the children into bed 
right after the Christmas Eve festivi- 
ties at the church. She brought hot 
chocolate with marshmallows bobbing 
in the cups for herself and Timothy 
while they decorated the tree 

Their tree went up Christmas Eve 
and came down New Year's Day—it 
was all part of Jane’s family tradition. 


Timothy's family didn’t have tradi- 
tions. His worldly young mother had 
divorced Jeremy's father while Jeremy 
was small; had married Timothy's 
father and divorced him while Tim- 
othy was small. She had planned to 
divorce her third husband before she 
had time for a third baby, but he 
objected and took her for a canoe ride 
from which neither of them returned. 


At first each father took his own 
son but that arrangement didn't last 
long. Jeremy's father couldn't stand 
him, and eventually Aunt Maggie per- 
suaded Timothy's father to take Jer- 
emy so the brothers would be brought 
up together. Timothy's father couldn't 
stand Jeremy, either, and the boys 
spent a great deal of time in Aunt 
Maggie's big old-fashioned house with 
its wonderful antiques and treasured 
gimeracks. 

Jane suspected that Aunt Maggie 
had had the same reaction to Jeremy's 
charms as the fathers but Aunt Mag- 
gie was too much of a saint ever to 
breathe a hint of it. The boys shared 
and shared alike. In everything Aunt 
Maggie could control, Jeremy got the 
same as Timothy. The things Aunt 
Maggie couldn't control gave her 
away. She couldn't keep the light from 


her eyes when she looked at Timothy: 
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the tremulous yearning from her voice 
when she spoke to him: or her old 
hands from moving out toward him 
whenever he came near. 

“Two of a kind.” Janey always 
thought. watching them fondly. 

By the same token she knew that 
Amelia affected Aunt Maggie like a 
green worm that crawled = around 
measuring everything in sight. Janey 
also knew that she herself was Aunt 
Maggie's rose. needing to be protected 
from that calculating worm, only it 
wasnt in Aunt Maggie's gentle nature 
to put her heel on anything. 

“But it’s in my nature!” Janey as- 
sured herself. “And Tll wear good, 
sharp heels to do it, too.” 

Christmas dinner was coming along 
on schedule Christmas afternoon and 
the children had just been shooed off 
to the back bedroom so that Timothy 
could start on the train (a hand-me 
down from a parishioner’s older child, 
but the answer to a prayer anyhow) 
when the telephone rang. 

“There's your call from Jeremy.” 
Janey said with malicious triumph. 

Timothy answered the ring and re- 
turned looking mystified. 

“Had Jeremy told you he couldn't 


pick up Aunt Maggie, Janey?” 

“He didn't have to tell me,” Janey 
answered. 

Timothy held up the card she had 
left in the calendar. 

“IT just noticed this. Then how 
could you have known, Janey?” 

She said defiantly, “I just always 
know ...” Her voice trailed off be 
cause his eyes pleaded, “It’s Christ 
mas!” 

He rebuked her, “First John fou 
twenty.” 

It wasn't the first time he'd given 
her that verse to think about. “If a 
man say, I love God, and hateth his 
brother, he is a liar; for he that lov 
eth not his brother whom he hath 
seen, how can he love God whom he 
hath not seen?” 

Janey figured that she and Timot 
held different points of view abo 
loving. Janey often said she would: 
see Jeremy starve: if he were dyi 
she would minister unto him; if 
asked forgiveness she would forgi\ 
Timothy was just victimized beca 
he couldn't see there was anything ‘o 
forgive. but one of these days she d 
show him. Jeremy hadn’t been aro 
when First John was written, 0 
might have read differently, she 
vately thought. 

Aloud she asked, “Why coul 
Jeremy call for Aunt Maggie?” 


Continued on page 
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IS the spice different salad dressings from day to day, but it’s easy to suit them all comune 
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“He hurt his wrist—can't drive,” 


Timothy explained 
Amelia?” 

“She's afraid to drive in the snow.’ 

How are they coming then? You 
mean they d spend taxi fare? 

I guess he meant she doesn’t like 
to drive down in the industrial area.” 

Never mind,” said Janey, deter- 
mined to be noble for the moment at 
least. “Aunt Maggie will be lots hap- 
to see you. Tommy will like 
helping you put the tracks together. 
Take the children with you.” 

For a moment after they had all 
gone out, mittened and scarfed, over- 
coated and booted. she felt a glow of 
content and gaiety, almost of forgive- 
ness, like a reward for virtue. Only 
the moment she remembered what 
she'd been virtuous about the old 
seething started up again. “I'll fix 


Jeremy!” she muttered. 

SHE HAD JUST switched on the 
lights of the Christmas tree when 
fimothy drove up. The tree glittered 
with rainbows under its web of spun 
glass. Flames were capering over a 
good backlog in the fireplace like 
Santa’s elves. The tinseled baubles on 
the tree caught and held their reflec- 
tions In lively, distorted miniatures 

A little artistry had made the old 
round dining table a thing of beauty 
[he starched cotton cloth was ironed 
so smooth it looked like linen damask. 
Ihe fringed napkin beside each place 
was brightened by a sprig of ever- 
green tied with red ribbon. The silver 
plate gleamed like sterling. On the 
sideboard red candles in staggered 
heights rose from clustered  poin- 
settias. 

The house looked warm and in- 
viting, its shabbiness somehow trans- 
formed into mellow beauty. 

Timothy swung Aunt Maggie over 
the threshold and held the door while 
Tommy and Janine came in doubled 
under the weight of twin cartons. The 
big boxes were wrapped as only Aunt 
Maggie could wrap them, in Christ 
mas paper that was off centre. held 
together perilously by ribbons with 
dispirited bows. 

“Careful, don't drop them!” Aunt 
Maggie warned unnecessarily, since 
the children had all they could do to 
push the gifts into the room 

Janey gave Aunt Maggie a welcom- 
ing hug and kiss 

“I hope you and Amelia wont 
mind getting something I had around 
the house, Janey. It’s been so cold 


at home—I just couldn't get out...” 


And there were taxes to pay and 


th nn trip to save for, Janey 
thought. her heart aching with love 
More canned fruit. the darling. Sne 

1 an ’ . 1] 
worked so hard putting up smaii- 


town produce every summer, and she 
was such an abominable cook 

‘Aunt Maggie. I'll love anythir 
you give me 

‘But do you think Amelia...’ 

“Here come Aunt Amelia and 
Uncle Jeremy now.” said Janine. She 
made it sound like a warning. She 
slipped a hand protectively into Aunt 
Maggie's. Tommy stepped a little 


closer to them and squared his shoul- 


troubles.’ Keepeth her husband from 
seeing what's under his nose, too, 


Janey said under her breath 


Aloud she ordered. “Get out of 
those topcoats before you melt 
Gentlemen will find hangers in 


Tommy's hideout. Ladies to the mas- 
ter bedroom.” 

Amelia hadn't worn her mink but 
Janey bumped against her in the hall 
and felt the whipped-cream texture of 
the cloth coat. Cashmere. of course. 
Janey closed her eyes. Oh, to be like 
Timothy, able to rejoice in another’s 


good fortune. 


Aunt Maggie had revived one of 
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Vy cup brown sugar 
¥, cup fancy molasses 


¥%, cup milk 
3, cup corn syrup 
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pour onto a buttered platter 
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Make candy at home for Christmas 


Kris Kringle Krackles 


6 cups popped corn 
2 cups red-skinned 
Spanish peanuts 

V2 cup fancy molasses 


Measure popped corn and peanuts into a greased bowl. Mix the 
remaining ingredients together and stir. Cook on low heat to the 
very hard-ball stage at 265F on a candy thermometer. Pour 
syrup quickly over the popped corn-peanut mixture and stir 
with a fork. Scrape out on a greased cookie sheet and spread 
to a thin layer. Leave until cold, then break into bite-size pieces. 


Molasses Kisses 


V4 cup butter 

1 cup granulated sugar '1/, tsp each vanilla, 
salt and soda 

Vg tsp cream of tartar 


Mix first six ingredients in a saucepan and cook on medium 
heat, stirring occasionally to prevent sticking until thermometer 
registers 25S5F or to soft-crack stage. Remove from heat and stir 
in the vanilla, salt, soda and cream of tartar. Cool slightly and 
Fold edges into the centre until 
candy can be handled. Take up in a ball and stretch and pull 
for several minutes. When light, twist into lengths and cut in 
pieces. Wrap separately in wax paper or plastic film. Use corn- 
starch or butter on the hands when pulling. Makes 60 kisses. 
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2 cups sugar 
2 ths water 
1 ths vinegar 
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ders like a bodyguard sensing the 
approach of an enemy. 

“They know she’s more defenseless 
than a child against that pair,” Janey 
marveled. “But Timothy he can't 
see anything but good if he has to 
make it up out of his own head.” 

Aunt Maggie mustered a smile for 
the not-of-kin. 

Janey said loudly for Timothy’s 
benefit, “Jeremy, I see your dislocat- 
ed wrist is back in place.” She saw 
the quick flare of apprehension in 
Timothy's face. 

‘Proverbs twenty-one twenty-three,” 
said Timothy. 

Whoso keepeth his mouth and 


his tongue keepeth his soul from 


her old Paris frocks, Janey saw at 
once. It must have been a horror even 
when she was traipsing about Europe 
with a brimming purse, doted on by 
her widower father. Amelia, in per- 
fect black with pearls, gave Aunt 
Maggie’s ensemble a bored rundown 
with hard blue eyes. They came back, 
though, to the exquisite cameo on 
Aunt Maggie's flat chest, almost hid- 
den under the necklace of bright 
glass beads. Aunt Maggie, with her 
excruciatingly bad taste, undoubted- 
ly had picked them up at a church 
rummage sale to “go with” the lovely 
old garnet bracelet on her frail wrist. 
and the diamond eardrops her father 


had given her fifty years before. Aunt 


Maggie loved things that were shiny 
and saw no difference between the 
awful beads and the eardrops 

“Exodus twenty seventeen,” said 
Janey brightly, but Amelia turned a 
blank face to her. If she ever had 
memorized the last Commandment 
about coveting she had forgotten it. 

Amelia’s expression was something 
to see when she noticed the big boxes 
that had come with Aunt Maggie. 
They needed no labels to proclaim 
the donor. Their desperately clinging 
bows told all. The same kind of box 
last year and the year before had 
yielded canned fruit. Amelia’s stark 
disappointment would sweeten every 
last one of Aunt Maggie's tasteless 
peaches and pears for Janey. 

“Amelia never gives up hoping for 
some of Aunt Maggie's real goodies,” 
Janey said to herself. Janey knew 
Aunt Maggie couldn't bear to pass on 
her beloved pretties to Amelia; she 
wouldn't give to Janey without giving 
to Amelia, and so poor Janey got 
none. 

“First Timothy six seventeen,” Janey 
commented to Amelia who pursed 
her lips in a “How long, O Lord?” 
expression. She hadn't the faintest 
idea that she was being charged not 
to “trust in uncertain riches.” Amelia 
wasn't going to get anything out of 
Aunt Maggie — she just thought she 


was. 


DINNER WENT OFF well — it was 
perfect from hors d’ceuvres and ginger 
ale with ice cubes to the last rich 
mouthful of fruit pudding. That last 
mouthful did it for the children, pent- 
up all day with only their measly por- 
tion of Christmas crayons and paper 
dolls while neighborhood youngsters 
went past the windows dragging new 
sleds. Tommy and Janine knew there 
were treasures waiting for them under 
the Christmas tree. The unnatural 
order of the day finally provoked 
them past restraint. They exploded 
from the table with loud protests 
against the adult inability to hurry. 

rhe adults followed them to a circle 
of chairs near the tree. 

Christmas was always the same, 
Janey thought contentedly as Timothy 
signaled the start of another Christ- 
mas prayer. Bitter and sweet. Joy and 
tears. The rich gifts and the shoddy. 
Always from Aunt Maggie some lux- 
ury for the children that Timothy and 
Janey couldn't have hoped to supply 
—bought at a never-to-be-mentioned 
sacrifice. Always from Jeremy and 
Amelia inappropriate bargain-counter 


Continued on page 62 


Chatelaine * December 1960 

















meme 














Muttirce 
vivanee 


Guard against 


Winter Hazards... 


Winter protection means more than warm clothing for this 
family. Each one of them takes ONE-A-DAY (BRAND) 
MULTIPLE VITAMINS® every day to help guard against 
VITAMIN shortage. One tablet daily provides seven essential 
vitamins, including B-12, which build up resistance to infection. 
This winter, give your family ONE-A-DAY (BRAND) 
MULTIPLE VITAMINS®. Less than 4 cents a day in the 
large size. 
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Do you 
like 
Compliments? 


Expect a rush of ‘‘Ohs’”’ and ‘‘Ahs’”’ 
when guests see your Oneidacraft 
Deluxe Stainless. It’s solid stainless 
with a flawless finish and perfect 
balance—never needs cleaning or 
polishing. Choose from three grace- 
ful, modern patterns. Oneidacraft 
Deluxe Stainless is created by the 
makers of ‘“‘HEIRLOOM’’* Sterling 
and ““COMMUNITY’’*. . . the finest 
silverplate. 

Available in Open Stock or Complete 
Services. 16 piece starter set for four 
in gift box $16.50. 
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items stored during the yea 
the last moment deemed 
worthy of the fashionable 
whom they were puchased 
The ritual of Christmas 
today: bright ribbons broke 
paper torn and wadded, anothe 
on the fire, a Christmas carol walt 
from the old radio on the boos 
screams of excitement from the c 
dren: Timothy’s hand seeking 
Jeremy's and Amelias cool thank 
yous, Aunt Maggie's little-girl giggic 
And now Aunt Maggies prese! 
for Janey and Amelia.” Timot 
nounced, shoving a box towa! 
of the younger women 
Amelia, bored. made no move to 
open hers, but Janey put on a great 
show of anticipation and nauled away 


wrappings while the children laughed 


and clapped their hands ecstatically 
To them, a big box meant a glamor- 
ous gift 

Janey tore off the top flaps and 
looked inside. It wasn’t peaches in 
there, nor pears. One horrified look 
told her the whole story. Her gift was 
the Japanese teaset Aunt Maggie had 
bought in a San Francisco curio store 
just before the 1929 Wall Street crash 
It was a nine-day wonder for tourists, 
white with gold dragons clawing their 
way around the ungraceful pieces 
Ihe teapot had a bamboo handle 

You can't get this china any 
more.” Aunt Maggie always said 
proudly when she showed the set. and 
Janey always whispered, “Psalms one 
hundred and three, eight,” or “The 
Lord is merciful... 

Ihe teaset always had the place of 
honor on the middle shelf of Aunt 
Maggie’s china closet. Underneatt! 
was the other teaset Aunt Maggie had 
preserved because it had belonged to 
a distant relative toward whom she 
felt some sense of duty. It was a set 
of old Melssen ware. service fo! 
twelve and not a chip anywhere ex 
cept for one of the darling flowe: 
sprigged sauce dishes. Aunt Maggie 


cared little for this set. Its pale blue 


and pink flowers weren't gay enougt 
for her taste 

Janey closed her eves to press Dack 
the tears, but not soon enough to miss 
the fires of greed light Amelia’s face 
Amelia and Janey with lightning 
swiftness worked out a simple prob 
lem in mathematics. One teaset for 
Janey from two teasets owned by 
Aunt Maggie meant the other teaset 
for Amelia the priceless old Meis 
sen set that Janey had yearned over 


for years on end. 


the end of 
this world 
to walk off 
orth hundreds 
in Amelia’s 

intique shop 
h sentimental 
Whe {id Amelia set 

store sentiment? Amelia 
never miss the 

fall it wasn't 


to gel away 


Jane ooked up into Timothy's 
deep breath and 

ted to speak Aunt Maggie 

gut A Maggie was not to be 

inked. She had yielded just once 


give Janey the 
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“Matthew thirteen twelve,” she 
thought. “For whosoever hath, to 
him shall be given, and he shall have 
more abundance: but whosoever hath 
not. from him shall be taken away 


even that he hath.” 


AUNT MAGGIE was still babbling 
on, trying to excuse her choice of dis- 
tribution, not for a minute succeed- 
ing in hiding from Janey the fact that 
she had tried to give her something 
rare and rich that Amelia couldn't 
hope to match. Amelia was always 
talking about “originals.” Well, she'd 
never have a duplicate of this Japan- 
ese set, Aunt Maggie must have exult- 
ed as she stuffed excelsior around the 
dishes for Janey. 

“You don't mind that Janey’s is a 
little nicer, since you have so many 
more pieces?” Aunt Maggie quaver- 
ed at Amelia. 

“Oh, no, that was to be expected— 
Timothy always was your pet,” said 
Amelia smoothly 

That was to close the deal; to make 
sure Aunt Maggie thought the Japan- 
ese set was the better one, but Amelia 
hadn't counted on Jeremy's ignor- 
ance of the fine points of porcelain. 

Jeremy only knew what he heard, 
and he had heard only the words, 
“Janey’s is nicer.” That was enough 
for him. 


‘I never realized Timothy was yout 


favorite.” he said nastily to Aunt 
Maggie. “I thought we were both 


alike as far as you were concerned.” 

“Oh, you are, you are!” Aunt 
Maggie protested, near tears with 
mortification at being found out, and 
sorrow at having dealt a hurt. 

“It seems to me,” Jeremy went on, 
“that after Amelia wrote you we were 
re-doing the house in gold fabrics 
over white you might have given Us 
the gold set...” 

“Never mind. Jeremy, if that’s the 
way Aunt Maggie wanted to do it.” 


Amelia cut in to shut him up, but she 
hadn't counted on Aunt Maggies 
valiant efforts to be impartial 


“I don’t want you to think 


Aunt Maggie cried, her soul in tor 
ment. 

“Now this is Christmas,” Timothy 
said firmly. Dear. ignorant | othy. 
“And Janey and I want you have 
the teaset you want, Amelia! ff the 
gold one will look better in youl 


house, you just take it.” 
“LT wouldn't think of it!” Amelia 


protested. 


“Yes. take it.” pleaded Aunt 
Maggie, looking wildly at Jancy for 


forgiveness. 
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“No!” Amelia cried in dismay. 

Timothy’s big, kind hands swoop- 
| down on her. “Yes, you will.” He 
fted the box with the Meissen dishes 
ut of her clutching hands, swung it 

er beside Janey. 

“Jeremy, take this gold set out to 
our car quick and lock it in before 
\melia has a chance to give it back. 
luney doesn’t want it.” 

‘JJeremy!” Amelia warned, but he 
wasnt one to risk losing the best 

Despite his sore wrist he got out- 
side with his burden before Amelia 
could clear children and boxes and 
stop him. 

“Now!” Timothy said, and bore the 
Meissen set toward his study. He re- 
turned, pocketing a key. “You kids 
haven't a chance of not keeping the 
gold set,” he declared, all loving in- 
nocence. 

The radio suddenly burst forth 
with Joy to the World! and Janey 
stood up. Her hatred was gone, her 
envy, her rankling sense of injustice 
Poor Jeremy! Poor Amelia! What did 
they have —a big house, a bank ac- 
count, a box at the races. All empty 
of Timothy, Tommy and Janine 
and Aunt Maggie! Who had_ been 
yearning after uncertain riches? Janey. 
But she never would again. 

“Tl fix coffee.” she said. “It will 
be nice in front of the fire.” 

“Til help.” Timothy offered. 

He followed her through the swing- 
ing door into the kitchen and then 
took her in his arms. “I was very, 
very proud of you over those dishes, 
darling.” he said. “Second Corinthians 
nine seven.” 

“If the Lord loveth a_ cheerful 
giver, He’s crazy about me now,” 
Janey whispered back. “I never was 
such a cheerful giver before.” 

“IT was a little disappointed in 
Jeremy,” Timothy confessed, “but I 
thought it was wonderful the way 
Amelia tried to let you have the 
prettiest set. Verily, there is a reward 
for the righteous.” 

“Psalms nine fifteen.’ Janey mur- 
mured happily. 

He kissed the tip of her nose. “No. 
silly. Psalms forty-eight eleven.” 

“That’s what you think,” Janey 
retorted, but wordlessly. She had re 
ferred to the verse which reads, “The 
heathen are sunk down in the pit 
that they made: in the net which 
hey hid is their own foot taken.” 

“Its a very merry Christmas, Tim 
thy,” she said, and forgot about 
lishes and coffee and in-laws in the 


weetness of his embrace. END 
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This is marmalade such as you rarely find in 
the New World. A tourist’s delight, yet you 
can have it on the table every day. Made by 
Shirriff with fresh-picked fruit—in orange, or 
pineapple, or the most popular blend of them 
all, Good Morning. And we do mean good! 


Shirriff. 


Canada’s favourite pure fruit spreads 


SWEET ORANGE - SEVILLE + PINEAPPLE 
HAWAIIAN PINEAPPLE 
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H1-.0 LMAZBOY 


the new versatile reclining chair 


All the comfort of the patented La-Z-Boy 

reclining action — plus sleek low lines 

to kiend with modern living room 
furniture. Back ad- 
justs at the touch of a 
finger — high for re- 
clining action, low for 
that handsome tailored 
easy chair look. Only 
a genuine La-Z-Boy 
has the Hi-Lo back and 
offers separate stool 
for maximum style and 
comfort. 


4 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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| 
| 
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For style folder write: 
DELUXE UPHOLSTERING 
COMPANY LIMITED 


WATERLOO, 


c----- 





FOR FUND) 
= SUN=S 


A Come to 


LA PROVINCE DE 


uébec 


Bring the whole family along. You'll 
all enjoy every moment of your ski 
vacation in La Province de Québec. 
Dependable snow conditions, bright 
clear sunshine, dry healthy atmosphere. 
Ski slopes for all, lifts, well-marked 
trails. And vou will be welcomed with 
truly French-Canadian hospitality and 
delicious cuisine in comfortable mod- 
ern inns and hotels. 


For free booklet ‘SKI IN QUEBEC", send 
in coupon below 


7’ T 


Provincial Tourist Bureau, 

710 Grande-Allée East, Dept. 122L, 

Québec City, Canada. 

Please send me FREE booklets to help plan my 
winter vacation in La Province de Québec. 


LA PROVINCE DE gE My main interest is 
é Lf 
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HOLIDAY BUFFET Continued from page 48 


Hot and Cold Appetizers 


Simple nibblers are all that’s needed before a buffet dinner, so save your more 
elaborate. heartier or fussy concoctions for times when appetizers are the 


mainstay of your menu. If you can’t think of a thing to serve, try any of the 
following: These are all savory, tangy or salty and a good contrast for sweet 


punch or eggnog. 


Spread potato chips on a cooky sheet and sprinkle with Parmesan cheese. 
Bake in a hot oven for 5 minutes or until hot. 


Flavor liverwurst with prepared mustard and blend with an equal quantity 
of cream cheese. Season or flavor and press into a small mold and chill. 
Unmold and garnish. Serve with a small knife for spreading and surround 
with wheat thins, oatcakes, melba toast. 


Top thin cucumber slices with squares of smoked salmon or dabs of sea- 
food paste. Garnish with capers or pimento and serve with lemon wedges 


Stuff small celery stalks with a mixture of relish cream cheese blended with 
chopped parsley, black olives and onion juice. 

Skewer '%4-inch slices of wieners or Vienna sausage alternately with sour 
cnions on wooden toothpicks, drop into simmering cider or white wine for 
a few minutes. Drain and serve. 


Sprinkle plain popcorn generously with garlic-flavored French dressing, 
seasoning salt and curry powder. Bake in a hot oven for 5 minutes. 


CeO OORT EEE EEE HR EHH EHH HEHEHE HEHE EHHEH HEHEHE HEHEHE HHH HEHEHE HHH 


Sparkling Punch 
1 qt cider (sparkling or plain) Grated rind and juice of 
2 to 3 cups cranberry OR 1 or 2 lemons 
raspberry juice* Curacao to taste (optional) 
1 cup strong tea Thin slices of oranges, limes or lemons 
1 cup orange juice 


Pour all ingredients over a large block of ice in a punch bowl. Garnish with 
fruit slices, or thin spirals of cucumber. For a sweet punch, add cold sugar- 
syrup to taste, made by boiling | cup sugar with ’% cup water for 5 minutes. 
Makes about 25 five-ounce servings. 

For raspberry juice, defrost and crush 2 packages frozen raspberries and 
irain, Or use canned strained raspberries. 


Preparation time: 15 minutes. Cost: $1.30. Calories per serving: 80. 


ee 


Asparagus Continental 
V, cup butter 2 (20-0z) cans asparagus 
1 cups sliced fresh mushrooms cuttings, drained 
V4 cup flour 2 or 3 hard-cooked eggs, 
V2 tsp salt sliced (optional) 
1 cup asparagus juice 1 cup buttered bread crumbs OR 
1 cup cream or top milk crushed potato chips 
2 ths pimento juice Yq cup grated cheese 


3 slightly beaten egg yolks V2 tsp prepared mustard 
V4 cup diced pimento 


Saute the mushrooms in the butter until tender. Stir in the flour and salt. Add 
asparagus juice and cream slowly. Cook and stir until smoothly thickened 
Add the egg yolks mixed with the pimento juice. Remove from the heat and 
add pimento, asparagus and hard-cooked eggs. Mix the crumbs and cheese 
together, then alternate asparagus and crumb mixture in a greased bakin 
dish or casserole, saving a few crumbs for the top. Beat the egg whites unti 
suff and fold in the mustard. Spread over the mixture and sprinkle wit! 
remaining crumbs. Bake at 350F for 20 to 30 minutes. Serves 8 to 10. Th 

dish may be made a day or two before the party and refrigerated witho 

the meringue, then spread with meringue just before baking. 

Vote: To increase the number of Servings and make a heartier dish, add 
or 3 cups cooked, drained noodles and more cheese. 


Iren: ‘ c . . - e . . ~ 
Preparation time: 25 to 30 minutes, Cost: $1.50. Calories per serving: | 


Continued on page 
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RISTMAS ©R 


rok ORCS een “ake Mis ag new Creamy White Frosting Mix 
made with Betty Crocker Country Kitchen Cake Mix and “ ~~ or 3 


Bake Betty Crocker White Cake Mix in 9” Thin Candied Fruit Icing: nae ne of re 

layer pans as directed on package. Split each Frosting Mix, 2 to 3 — - team hg 

layer making 4 layers. Add 2 cups Betty thep. light corn see tr at un re . = 

Crocker Creamy White Frosting Mix (dry “4 cup chopped conctio’ tut an 2 tsps. 

mix) to 114 cups whipping cream with few more hot water if necessary. 
drops green food colouring, 1 tsp. vanilla ng gs Remember, cook book goodness is always a 
brandy or rum oe “§ wee oe Pca ponatbag de yours with 1 (Rae 3 | CREAMY WHITE 
C candie ruit an 3° a ; p ha ee: Me | fi Y g r 
Po dha layers; spread top with Thin te a “B Crocker AS AO Y | rostin mix 
Icing, spreading glaze thinly and evenly over top of cake an a < | 


letting some dribble down sides. Chill. 12 to 14 servings. 
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Continued from page 64 
DIETARY 
SUPPLEMENT Chestnut Stuffing for Turke 
o 
4 cups chestnuts (2 Ibs) 2 to 3 cups soft bread crumbs 
Vy cup salad oil 1 small bay leaf, crumbled 
4 cups chicken broth* Chopped parsley, optional 
Vz to 1 Ib sausage meat OR Salt, pepper, sage, marjoram and 


ground fresh pork thyme to taste 
2 chopped onions 


1 a covered skillet on high heat, for about 


Heat chestnuts and oil together 
4 minutes. shaking the pan several times. Drain the nuts and cool. Remove 
shells and skin with a sharp pointed knife. Cover the shelled nuts with the 
chicken broth and cook slowly until tender. Drain and reserve broth. Mash 


Gta gp" 


or erind the nuts coarsely. Sauté sausage meat slowly until pinkness disappears, 


Ro), 
Og 1in, 
o 


"on 


Sein Ne ipl 


then break up with a fork and pour off some of the fat. Add the onion and 


7 


rs 


continue cooking for about 5 minutes. Remove from heat and add the nut 
meats. crumbs, bay leaf and parsley. Moisten with some of the reserved broth 
cups of dressing, or enough for 


a 


or brandy. Season to taste. Makes about 
a small turkey. Stuff the turkey loosely, truss and roast in your favorite 


( 





manne! 


9 No More Or 4 cups water and 4 chicken bouillon cubes. 
Preparation time: 30 minutes. Cost: $1.20. Calories per half cup of dress- 


Messy Mixtures! ae 


Festive Beef In Aspic 


2 flank steaks (2 to 21/2 Ibs)* Celery tops 
50 Sugar Free Capsules 98c Meat tenderizer 1 can consommé 
Seasoning salt 1 can bouillon 
Curry dressing 1. cans water 
1 or 2 bay leaves, broken 2 envelopes plain gelatine 


Score the surface of the steaks diagonally (unless the butcher has already 
done so) and sew centre edges together lengthwise with heavy thread, so that 

the narrow end of one is against the wide end of the other, forming a square. 
Ask for LISSA Capsules at your Super-Market. Sprinkle with tenderizer and seasoning salt. Leave for half an hour at room 
temperature. then spread with dressing and roll up loosely like a jelly roll. 
Sew the edge against the roll or wrap in cheesecloth and tie the ends with 





string. Place in a small roast pan with the bay leaves, celery tops, consomme, 
bouillon and water. Cover and bake at 325F for 1% to 2 hours or simmer in 








a covered saucepan until tender. Turn once during cooking. Remove meat 4 

GENUINE from the pan and chill. Strain liquid and add gelatine softened in % cup cold 
SWEDISH i x water, until dissolved. Measure and add water if necessary to make 3 cups. 
IMPORTED {i is) Cool. Pour a thin layer into the bottom of a deep loaf pan and chill until set. 
37 4 Remove the cheesecloth and thread then set meat over the aspic. Pour remain- 
7 2/7) ing aspic over the meat and chill until firm. Unmold and garnish with a thick 
7 rr “8 y : layer of grated hard-cooked egg white. Dot with small bits of pimento and 

x bad - *4 , \\ dust with chopped parsley. Slice and serve to 20 or more guests. 
WRACPRIND \ j. Vote: Festive Beef in Aspic may be made two or three days ahead of time. If 
} | “NX | =e frozen, use within 2 months. To defrost, set wrapped package in the refrig- 

| Jez a i \y" erator for 24 hours 

aaa LE AAY YY ; : : 
Got a secret? =SA5 beg Or spread a rectangle of your favorite meat-loaf mixture (using about 12 
x oS ESS) Mi pounds ground meat) with the dressing. Roll up and bake in a loaf pan, then 
Don’t suffer heartburn CZ “i chill, and mold with aspic made by heating together the consommé, bouillon, 


cup water and the gelatine. 
No-one really wants to keep 


pregnancy a secret these days. Cc HILDRE Ni CURRY DRESSING: Sauté | chopped onion in 2 tablespoons of dripping 


But it is nice to be able to avo . ; 
ce to be able t ave id l Ov E iT! until tender, then stir in 1 tablespoon curry powder, 1% cups soft bread 
its more distressing manifesta- “min | ; : sical 
crumbs, “2 teaspoon salt, | chopped dill pickle and | slightly beaten egg mixec 


tions. Like heartburn and acid Serve RY-KING to those with 44 cup milk or water 

indigestion, for instance. With hearty young eaters in your Preparation time: 45 minutes. Approximate cost: $1.88. Calories per 
TUMS handy, you can get family. It's so versatile for ing: 120 

relief fasr. sandwiches and snacks... 

TUMS are scientifically formu- so good for them too. RY¥Y- oo | 3 wee... ee ee ee COREE Va See DSR OROS HORM OS ESO ESHERE 

lated: gentle—they contain no KING crisp bread has all the 

soda—yet so effective. Just eat vitamins and minerals of Glazed Buffet Turkey 

one or two of these mild, minty tw | «lrg nutty Re ae vag : a , ee 
tablets (no glass or water needed) avour all its own. emove the dressing from a cold roast turkey and pile lightly into a ser g 
“and away goes stomach discom- dish. Garnish with celery leaves and slivered red apples, dipped in lemon juice 


Soak | envelope plain gelatine in % cup Burgundy, or light sherry. Add | 
boiling beef bouillon or consommeé and stir until dissolved. Chill until sy! 
Brush the cold roast turkey completely with the gelatine mixture. Chill. Repeat 


fort. Stays away too, and there’s 
no after-taste. Make sure you 
always have a roll of TUMS in 


eens ent tego with a second coat for a deeper shine. Arrange on a platter garnished with red 
' rs : and green grapes. holly or magnolia leave 
sa tg gray \y Or magnolia leaves. 
Note: For a fussier garnish, if time permits, flower cutouts of egg whites and 
pimento can be dipped in the gelatine mixture and arranged attractivels t 
the turkey breast 
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This is an early bird. He’s bagged a pre-breakfast glass of 
So naturally he’s crowing! It’s Sun-up’s zesty orange flavor that he goes for! But mom likes Sun-up 
too. It mixes instantly in cold water by the glass or pitcher. Sun-up helps maintain her family’s 
health all year around. It's the breakfast drink with added vitamins C and A. 
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To Freeze Roast Turkey 


Remove the dressing from a freshly roasted. stuffed turkey and place in a 
casserole or bake dish. Cool turkey and stuffing and place in the refrigerator to 
chill for 2 


or 3 hours. Wrap both separately in moisture-vaporproof wrapping 
material and freeze. Freeze pan drippings too, or make the gravy and pour into 


Warm Mince Treats 


Plain pastry Sherry 
Chopped pecans* Grated maple sugar, optional 


3 or 4 cups mincemeat 


Roll and cut 24 pastry circles to fit plain or fluted tart pans. Add a sprinkling 
of chopped pecans to each. Spoon two thirds full with mincemeat moistened 
with sherry and top with grated maple sugar. Bake at 400F for 15 to 20 





a freezer carton. Chill and freeze. Use within 6 weeks to 2 months. 


< minutes. Cut out 36 small circles one inch in diameter from rolled-out leftover 
> pastry. Cut in half and, with a knife, mark each half circle with leaf veins 
Note: If turkey was roasted without dressing. simply cool, wrap and freeze. Bake separately on an ungreased cooky sheet until light brown, about 6 
minutes. Decorate the tops of tarts with 3 leaves arranged around a small 
To defrost: Set turkey in the refrigerator. still wrapped. and allow 3 or 4 ; centre of diced. glazed cherry. Split green pistachio nuts may be added 
hours per pound defrosting time. or 2 days for a fairly large bird. Decorate between the pastry leaves. Serve warm or cold. Makes 24. These freeze well. 
and garnish as for Glazed Buffet Turkey (above) if you wish. Frozen dressing : 


will defrost in the refrigerator in about 24 hours. if you plan to serve it cold. A heaping teaspoon of fluffy soft cream cheese. sweetened with sugar and 
flavored with vanilla. may be used in place of pecans before adding the 
To reheat cooked frozen turkey 


First, defrost turkey completely to lessen the mincemeat 


reheating time, and to help retain moistness. Turkey that is reheated while : 


still frozen is sometimes dry and tasteless. Set turkey in a roast pan with the 
frozen drippings and brush well with soft butter. Heat 
oven for 


. Preparation time: 30 minutes. Approximate cost: $1. Calories per tart: 160. 
in a 350F to 375F 
1 to 1% hours, basting frequently with the drippings. 


There is no need to thaw stuffing before reheating. Instead, remove from 
the freezer and cover, then heat in the oven with the turkey. 


Apricot Almond Savarin 


V2 cup chopped blanched almonds Vo tsp salt 





2 envelopes dehydrated yeast 1 tsp vanilla 


a - ~ ¥ p lukewarm milk 1 tsp grated lemon rind 
IRY THIS... > | 


3, cup soft butter 3'/, cups sifted all-purpose flour 


Prepare an elegant glazed cold baked ; 1 cup fine sugar 2 or 3 ths each chopped peel 
ham for your holiday buffet. 1 soften : 4 eggs and raisins 
and melt 2 envelopes plain gelatine in ‘ , : 
: Butter a deep 10-inch tube pan generously and sprinkle bottom and sides with 
: cup water or fruit juice, then add the almonds. Dissolve the yeast in the milk with | tablespoon of the sugar 


3 cups mayonnaise and spread 1/3 of for about 10 minutes. Cream the butter. remaining sugar and eggs together. 
the mixture over the ham, chilling it : Beat until fluffy. Stir in the salt, vanilla, lemon rind and yeast mixture. Add 
the sifted flour and beat until smooth. Fold in the peel and raisins. Scrape 

into the prepared tube pan and set in a bowl of warm water. Cover with a 


until set. Then 1 melt the remaining 
mixture and add two more coats. For 


; . warm wet cloth and let rise until batter almost fills the pan. Bake at 350F 
garnish 1 use pimento poinsettias witii 


. for 30 minutes. Remove from the pan and pour half the apricot glaze in the 
| l , : : 
gherkin slivers as stems. bottom of the pan 


Return the cake and pour the remaining glaze over the 
: bottom and down the sides. Let marinade for several hours. Invert on a 

f. ° ) fu . serving plate and stick with halves of toasted almonds. Garnish with candied 
Ks fruits or cherries. Slice and serve plain. or with Whipped Cream Raspberry 
Sauce, made by blending | package frozen raspberries without defrosting and 
folding in | cup or more of whipped cream. Savarin may be baked, marinated, 
cooled, wrapped and frozen 
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Makes 16 servings 


APRICOT GLAZE: Mix '2 cup apricot jam. '4 cup sugar, % cup water and 


. , > cup dry sherry, rum or brandy together in a small saucepan. Simmer about 
Crusty Buffet Ham P 


3 minutes 


1 (4- to 6-lb) ready-to-eat Pastry mix to make a double-crust pie Preparation time: 25 minutes. Approximate cost: $1. Calories: 25 pet 
boneless ham 2 tsp each dry mustard, plain slice 
1 egg, slightly beaten ground cloves and sugar 


Remove the casing from the ham. Stir the egg into the pastry mix, then add 


just enough water to make a stiff comm Roll out on a well-floured board into Easy Ice-C ream Yule Log 
a rectangle, about 9x14 inches and *%s to ‘4 Inch thick. Sift a mixture of : ‘ = 
mustard, cloves and sugar over the pastry. Set the ham, fat side down, in the 


Remove the ends from 
centre of the pastry and dampen edges 


emptv ci ) P "7 " >. . Fe > 
Bring edges up to overlap and com i ins Of similar size. (The 12- or 14-ounce 


size make small neat logs that wil rve & ‘ . , - ; ir 
pletely enclose the ham. Seal edges and ends by folding and pinching the we wt will serve 8.) Stand upright and fill with firm 
ene ice cream dressing down wel 4 ae ., mee . . 
pastry. Roll back and forth to smooth the edges and place on a cooky sheet, ; | own well with the back of a warm spoon. Cove! 


and freeze until very firm 
fat side up. Score diagonally without cutting through. Prick every other . 


g yolk and 2 table 
ng on the thickness 


Wrap with a hot. wet cloth and unmold. Return 
made the mint frosting. Prepare a package of 
) directions adding creme de menthe or peppermint 


to the freezer int you h 
diamond with a fork and brush with a mixture of | e 


° 
ne ‘ dessert topping 
spoons water. Bake at 350F for | to 142 hours, dependi 


of the pastry. Cool at room temperature, then chill. To serve, slice the crust a vi _ sal yen few — of tae coloring. Press ice-cream rolls 
from the face of the ham and discard. Set ham on a platter garnished with | ow s esa tae a oo : Reg mint frosting. Return to the freezer. Beat 
endive and dress the crusty top with star shaped pimento cutouts if you wish ca asa : a ¥ ae suff and beat in “%4 cup icing sugar mixed with 
Serves 20 or more guests. ; 


init 


\ la and a pinch of cinnamon. Cover ice cream 
roll thickly with tt 


Ocoa frosting. Rough with a fork and sprinkle with 
. toasted. slivered almonds. Garnis : PES 
Note: Any size or stvle of ham may be prepared as above. If ham requires siaail “i ‘arnish with holly or mistletoe. One or two large 
arPsnmalliows may f ted pe , z » ‘ 4 
cooking. bake according to package directions, and chill before coating with ies : : vith the cocoa frosting and pressed into the 
¥ e : 1Og to represent ( tumns 
pastry I 
. Pre yaralio Nn S wrasse - . 
Preparation time: 25 minutes. Approximate cost: $5.80. ¢ alories per F tes. Cost: $1.20. Calories per serving: 200. 


average slice: 200. 


END 


Chatelaine * December 19 





























tig 


j s a - 
¥. HP to Re 
‘e ce Parsee : bs frrBHiens Cmte a 





ALMOND i 


MERINGUE cookies | Let your cookies sa 
’ | ‘Merry Christmas’ 
Da iL 
| There’s a special dais touch about 
a gift of cookies from your kitchen. 
Try these intererting ways to pack 


Christmas treats 
from Mrs. Santa’s workshop | 


The good lady has suggestions for nibbly Noél cookies, and a delectable dessert 
that will add to the Christmas festivities, add to your reputation as a home- 
maker and hostess. All recipes have been tried and truly tested at General Foods 
Kitchens. And one introduces new Baker’s Sweet Chocolate, which completes 


ae 


They’re as delicate and light 
as snowflakes—just the 

kind of cookie you'd , ‘J 
expect from Mrs. 
Kris Kringle’s 











the famous family of Baker’s Unsweetened and Semi-Sweet Cooking Chocolate. kitchen! your specialties for personal delivery 
Try the treasured recipe for Baker’s Sweet Chocolate Cake—another full-page ‘ / to nearby friends. 

ty ; ‘ 
feature on page 77 of this issue. : @ Place cookies in a commercial cake 


box, pasted over with Christmas 
paper and lined with lacy paper 


CHOCOLATE SUGARPLUM COOKIES 








cookie baking. So roll out this rich, 
dark cookie dough and cut it into 
crescents and wreaths, holly leaves, 
bells, candy canes, Christmas stars 
and fat Santas. For decorating, have 
a stock of candied fruits and peels, 
coconut, whole and slivered nutmeats, 
cherries, tiny colored candies, date 
strips and red or green sugar. Since 
children love decorating cookies next 
best to sampling same, let 
help you. 





2 cups sifted pastry flour 

1% teaspoons Calumet Baking Powder 

Yo teaspoon soda 

V4 teaspoon salt 

Ya teaspoon cinnamon 

VY cup butter or other shortening 

1 cup sugar 

2 eggs, well beaten 

3 squares Baker's Unsweetened 
Chocolate, melted 


, 
- 
* 


MAKE IT BETTER WITH BAKER'S—BAKER'S SWEET CHOCOLATE © BAKER'S SEMI-SWEET CHOCOLATE * BAKER'S UNSWEETENED CHOCOLATE 
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Christmastime is the open season for | 


them | 


CHOCOLATE 


for Fancy Baking 


Sift flour once, measure, add baking 
powder, soda, salt, and cinnamon, 
and sift three times. Cream shorten- 
ing, add sugar gradually, creaming 
until light and fluffy. Add eggs and 
melted chocolate. Beat well. Add 
flour, a small amount at a time, mixing 


well after each addition. Chill 
thoroughly. Roll 4 inch thick on 
lightly floured board and cut in 


seasonal shapes with floured cookie 
cutters. Decorate for Christmas. Bake 
on ungreased baking sheet in moder- 
ate oven (350°F.) 9 minutes. Makes 
6 dozen 2%-inch cookies. 


CHOCOLATE 
SNOWBALLS 


A dessert scoop that’s simple, yet 
special, thanks to its delicious coating 
of new Baker’s Sweet Chocolate. 
| Ya package (4 squares) Baker's 
Sweet Chocolate, melted 
14 cups Baker’s Coconut, 
toasted 
Peppermint, coffee, or butter 
pecan ice cream 
Combine chocolate and 


Spread on waxed paper. Then 


scoops of ice cream in warm chocolate 
Serve 


4 


mixture. at once. 









x 


coconut. 
roll 


‘ae 








3 egg whites 
1 tablespoon vinegar 
V4 teaspoon salt 
1 cup sugar 
1 teaspoon vanilla 
Ya teaspoon almond extract 
1 cup chopped blanched 
almonds 
4 squares Baker's Semi-Sweet 
Chocolate, chopped 
1 square Baker's Semi-Sweet 
Chocolate 
24 teaspoons water 


Beat egg whites with vinegar and 
salt until stiff. Add sugar gradually, 
beating until meringue stands in stiff 
peaks. Fold in flavdrings, nuts, and 
chopped chocolate. Drop from _ tea- 
spoon on greased baking sheet. Bake 
in a very slow oven (250°F.) for 30 
minutes, or until firm to touch. Cool 
before removing from cookie sheet. 
While cookies bake, combine 1 square 
Baker’s Semi-Sweet Chocolate and 
the water in top of double boiler. 
Place over hot water and heat until 
chocolate is melted. Stir to blend. 
Drizzle over cookies. Makes about 
5 dozen cookies 






doilies. Dangle a couple of cookie 
cutters from your ribbon trim. 


¢ Spread cookies on a cookie baking 
sheet, lined with aluminum foil. Or 
pack them in a plastic cutlery or 
cosmetic tray. Wrap in clear cello- 
phane, write cookie recipe on a gift 
card, tied to your gay ribbon bow. 


| @ Pile gift cookies in a wooden salad 


bowl, deep-fry basket, mixing bowl, 
bright flower pot, wicker roll basket 
or star-shaped mold, lined with gold 
or silver paper doilies. Wrap in bright 
tissue and top with a pretty Christ- 
mas corsage. 


¢ For neighbours with children, pack 
cookies in a doily-lined sand pail, 
toy cart or wheelbarrow, doll’s bed, 
plastic lunch pail, tiny suitcase. 
Any toy counter will suggest other 
fun containers. 





The easiest cookies to mail are soft, 
moist ones. Choose a sturdy lidded 
cardboard or metal container. Cushion 
sides and bottom with wads of tissue 
paper. Wrap each cookie individually 
in waxed paper, cushioning with more 
paper between layers and in any spare 
space, to keep the cookie cargo from 
jiggling. Wrap box and tie securely, 
labelling: Fragile—Handle with Care. 





~.. 























ONLY 

27 CALORIES 
TO EACH 
SWEET SERVING! 








































































































































































































































From Aylmer... 
tasty new fruit 
drinks for dieters 
Specially for weight-watchers, Aylmer 


now blends four new fruit drinks with- 
oul added sugar—sweet to taste but 


low in calories ! 


Good example: Aylmer Orange- 
Apricot Drink. It contains only 27 
calories to a 4-oz. serving, saves 30 
calories over the regular, sugar- 
sweetened drink. And you save up 
to 34 calories per glass with other new 
Aylmer drinks—Pineapple-Pear, 
Pineapple-Orange, Pineapple- 


Grapefruit, 


Try one, enjoy them all. Aylmer 
Special Diet Fruit Drinks—now at 


your grocer’s diet-food section. 





ALSO ENJOY... Aylmer Special 
Diet Fruits, Vegetables and 
Soups. Delicious! 


SUNSHINE-FRESH...THAT 


AYLMER.. 


FLAVOUR 








“’'M GLAD I DIED 
A LITTLE” 


Continued from page 43 


in New York, I had spent many hours 
in this great library, researching ma- 
terial for radio programs, articles and 
a historical novel. Now I was re- 
searching death itself. In the past, 
whenever anyone had asked me why 
I became a writer, | had, for the sake 
of brevity, said, “Because of my curl- 
osity.”” It was true. I liked to know 
about things, whether they touched 
my life or not. As a child, brought up 
in London, England, | can remember 
being shut up in my father’s library 
whenever my behavior called for pun- 
ishment. My father was a Spanish- 
born linguist and his library was 
made up mostly of unillustrated for- 
eign-language books. Bored and frus- 
trated for an endless half hour, I 
vowed that one day I would find out 
what those books contained. Better 


still, I would write my own books. 


A bomb flattened our house 


At twelve, my curiosity, imagina- 
tion and the fun of playing with 
words helped me win several national 
essay contests, which in turn told me 
that writing could be profitable, too. 
At fifteen, having sold a few maga- 
zine articles and stories, I decided to 
get “operation author” under way and 
set about writing my first novel, Nar- 
row Streets. When war broke out the 
family next door offered to share their 
shelter with us. One night, when my 
long legs only just made it over the 
garden fence at the approach of 
German bombers, our house was flat- 
tened by a_ high-explosive bomb 
When daylight came and while my 
parents searched in vain among the 
wreckage for some tangible piece of 
our belongings, | retrieved what re- 
mained of my papers and manuscripts. 
We moved to the other side of town 
where I enjoyed the luxury of a small 
attic bedroom of my own. There, 
Narrow Streets was completed and 
eventually found a publisher 

The doctors at the Neurological 
Institute in New York wanted to 
know all about my wartime bomb 
injuries, although they had long since 
been dismissed from my mind as 
“lucky escapes.” Certainly I had 
cracked my head a little that night the 
bomb flattened our house as | was 
scrambling for the shelter. Later, 


while working on a mobile food can- 





teen serving tea and sandwiches to 
bomb victims and firemen, there had 
been a few other shake-ups. Then, 
too. there was the time I shared an 
apartment with a friend and a V2 
came over and almost demolished the 
block in which we were living. That 
incident resulted in my being taken 
to hospital with a minor head injury 
and some cuts and bruises. Because 
of the terrible bed shortage I had 
been released from hospital within a 
few hours with my head swathed in 
a turban of bandages and .promptly 
kept a date to go to the movies. No 
one had said anything about brain 
tumors then, and now, almost fifteen 
years later, it seemed ridiculous to 
link the two. 

On my nineteenth birthday, and at 
the height of the war, | walked into 
a London department store and paid 
thirty-five dollars for a feather for my 
hat. Somehow, this frivolous gesture 
was an expression of my triumph over 
my father’s library of foreign-language 
books. Now, I was a writer, with two 
books to my credit, with sales of 
more than twenty-five thousand copies 
selling on three continents. I justified 
my pride by asking myself how many 
other nineteen-year-old girls had earn- 
ed fifteen thousand dollars and had a 
diamond-studded wrist watch, two fur 
coats and a portrait painted by a 


famous artist. 


There were no headaches, dizziness, 
double vision or bumping into doors 
during those years of spiraling suc- 
cess. There were more books written 
and, in 1946, an invitation to do a 
coast-to-coast Canadian Club lecture 
tour. At the end of this, because of 
the death of my father, there was the 
decision to remain in Canada and 
establish a home for my mother and 
two unmarried sisters in Vancouver. 

Those were good years of interest- 
ing work, first as a reporter on the 
Vancouver Daily Province Following 
this I joined the staff of CKMO (now 
C-FUN) as a script writer and radio 
commentator. | had my own daily 
half-hour interview and discussion 
program, called Over The Coffee 
Cups. There was time out to zo to 
Hollywood about the possible sale of 
one of my novels to a movie com- 
pany. The deal fell through, but my 
six weeks in Hollywood gave me ma- 
terial to write another novel. 

Indeed, I wrote ten more novels 


from my Vancouver headquarters and 


might have been content to go on 


doing just this but for a tempting 
offer from Broadcast Music Incorpo- 


rated in New York to write radio 


Chatelaine * December 196) 


I 


York’s Greenwich Village, leaving my 


scripts. accepted, moved to New 
mother and sisters in Vancouver 

At twenty-six the world was my 
oyster and the pearl inside added up 
to a four-figure monthly income. 

When persistent’ headaches and 
faulty vision drove me to a doctor in 
March 1958, I warned myself to slow 
down and quit taking on extra writing 
assignments which often led to a six- 
teen-hour workday. But by then it 
was too late; the brain tumor was 
there and the medical books, although 
incomprehensible, told me enough to 
write out a scanty will and prepare 
a series of postdated letters to my 
mother in Vancouver. so that she 
would not be alarmed by not hearing 
from me or wonder why I did not use 
the typewriter for my letters. 

A few days later, with a couple of 
nightgowns and a_ fashionable new 
dressing gown in a suitcase, I pre- 
sented myself at the Neurological In- 
stitute, complete with notebook. I had 
decided that since I had to spend 
some time in hospital, I might as well 
make some notes and observations 
about hospital life for a new novel. 
Little did I know then that the fan- 
tastic story to be written would be my 
own. 

After a week or more of ex- 
aminations and tests, including the 
alarming pneumoencephalogram which 
pumps air into the brain enabling the 
tumor to be located and X-rayed, I 
was wheeled back to my room aware 
of an unusual urgency among the doc- 
tors and nurses. Someone thrust a 
surgery release form into my _ hands 
and asked me to sign it. On the line 
reserved for comments, I wrote, “Yes, 


don’t hurt me.” 


Mike shaved off my hair 


A few minutes later Mike, the hos- 
pital barber, bustled into the room 
with his equipment and told me that 
he had been ordered to shave my 
head. I wanted to cry as I listened to 
the snip of his scissors and felt the 
feathery fall of curls onto my bare 
back. Yet, for all this, I felt curiously 


detached as the razor scratched bac 


ward and forward across my scalp 


wondered where I would be able 


buy a good wig. I wondered li 


much they cost and how they were 


= 


kept on. Since I had always bi 


blond, maybe I would surprise eve 
one by ordering a wig in the exotic 
blue-black I had always admired! 


When the tall young priest came 


into the room and closed the doo: 














r 1960 


tor in 
) SIOW 
‘riting 
a SIX- 
en it 

Was 
ough 
gh to 
Cpare 
») my 

she 
aring 


t use 


le of 
new 
pre- 
| In 
had 
end 
well 
ions 
vel. 
‘an- 


my 


the 
ich 


the 





nT ERE Pr, 











itelaine * December 1960 


is aroused from my lethargy and 
looked up at him with surprise. Cer- 
tainly I had complied with the for- 
nality and entered Roman Catholic 

my religion on the hospital ad- 
mittance form, but I would have been 

hypocrite to say that I had _ prac- 
iced it in recent years. Oh. I had 
tudied religions, many of them since 
1948 in search of background for a 
Biblical novel I wanted to write. But 
1 did not actively “belong.” I believed 
that I had worked out my own phil- 
osophy and relationship to God. 
Now, with the priest at my bedside 
asking to hear my last confession and 
offering to administer the sacrament 
of extreme unction, I balked at what 
I felt would be hypocrisy on my part 
Wearily I shook my head, apologizing 
and trying to explain my reasons fot 


refusing his help. 


“Don’t take away my brain!” 


When he left, and during the time 
that my bed was wheeled to the ele- 
vator and up to the operating theatre, 
I tried to calculate the odds against 
my surviving a brain-tumor operation. 
Fifty-fifty, someone had told me. That 
was fair enough. But what if I sur- 
vived only to suffer blindness, loss of 
memory—or worse, the vacantness of 
mind that I had seen while prowling 
the hospital corridors? Would I be- 
come a burden to my aging mother 
in Vancouver? The horrer of such a 
possibility swept over me like a thun- 
dering wave as I lay there watching the 
anesthetists preparing their needles. 

Silently, I cried out to God, “Oh 
God, don’t let it happen to me that 
way! You know that I'm a_ writer. 
Don't take away my eyes or my 
brain!” 

| remember too that the anesthetist 
wore a tiny name plate on her white 
uniform. As she plunged the needle 
into my forearm I thought that it was 
an odd name — Dr. De Jesus! 

When I regained consciousness 
after the four-hour-long operation 
which, I learned later, was perform 
ed in a sitting position with my head 
bent forward, the thoughts that had 
been suspended by anesthetics plung 
ed on from exactly where they had 
left off. What if my brain were affect- 
ed? Or my. eyesight or speech? 
Through the fog of drugs, I was 
aware of nurses supplying hot blank 
ets for my body and ice packs for my 
head. I begged for a bowl of iced 


water for my hands and yearned to 


Continued on page 74 








YOUR CHRISTMAS BAKING, ALL WRAPPED UP 
WITH PLENTY OF TIME TO SPARE! 


Shopping, wrapping, mailing; it’s the busiest season of the year. Thank 
goodness, your baker 18 standing by to take some of the pressure off busy you. 
Look at his Christmas baking selection; luscious fruit cakes, plump, 

tasty Christmas Puddings. See how gay they look in sparkling a | ‘ellophane”’ 
cellulose film ... and think how oven fresh they'll keep. 

Buy your Christmas cake from your baker this vear . . . so good and 

so convenient. And remember, many Santas are giving cakes this season, 
ready-wrapped in festive “Cellophane”! 


CELLOPHANEand POLYETHYLENE 


CELLULOSE FILM FILM 
CANADA 
Manufactured by Du Pont of Canada Limited — Montreal Better Things tor B Living 
through (her r 
i 
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AUTOMATIC VAPOUR-CONTROL KETTLE: Most effi- PEEK-A-BREW AUTOMATIC COFFEE MAKER: 
cient two element kettle for high-speed rolling boil or low-power gentle Beautifully styled in exclusive chrome plated aluminum at a popular 
steaming action. Makes an ideal room humidifier or sick room vapourizer. price. G-E Brew selector gives you 3 to 9 cups of coffee exactly as you 


; . like it. Comfortable, cool handle. 
AN D Mi oO R E When water reaches fast boil, kettle 


cuts back to low heat automatically. Finger-tip control returns water to A N D M oO R E The exclusive “Peek-a-Brew” liquid level 


fast boil if desired. indicator shows at a glance how much coffee is in the coffee mak 


EVERY CANADIAN FAMILY APPRECIATES THE NEWEST CONVENIENCE FEATURES, 
SMARTEST DESIGNS AND LONG-LASTING SERVICE OF G-E APPLIANCES. 


CANADIAN GENERAL ELECTRIC 








E|IEVERYTHING YOU WANT... 


WE 
AWS 


, 
wa 





R: INSTANT FAN-HEATER: Gives more concentrated, safe and NEW LIGHTWEIGHT HAIR DRYER: Convenient, portable 
lar usable heat than any other fan heater you can buy... INSTANTLY. G-E dryer gives fast, whisper-quiet performance with professional-like 
ou Thermostatically controlled switch, convenient signal light, automatic results. Three-heat settings plus “‘cool” for summer 


re shige AND MORE 
It's a wear-as-you-work hair dryer, 
vel AN D M O R E Exclusive G-E “Parafocal” baffle keeps with exclusive reach-in bonnet that lets you check your hair without 


floor coverings cool but allows heat to warm feet and legs. removing bonnet. 


NOW IS THE TIME TO SEE SANTA’S SUGGESTIONS AT YOUR FAVOURITE 
DEALER’S. A MOST WELCOME WAY TO SAY “MERRY CHRISTMAS.” 


COMPANY LAPIMET Belo 
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MERRY 


crafts 


to make for your 
CHRISTMAS 


By WANDA NELLES 


Chatelaine Crafts Editor 





Use sparkling foil for Christmas glitter in two ways. Spot or mass the 


poinsettias for gaiety on table, mantel or doorway. Perch the holly 


tree wherever you want to set a holiday mood. It’s made with cut- 


out foil leaves and painted cereal berries wired to a two-foot cone of 


chicken wire. Instructions for both distinctive designs, 25 cents. A-162. 





Put your best feet forward for Santa. Felt socks for all 


the family are decked with felt 


cut-outs and 


sequin 


trim. Instructions for three socks, 25 cents. No. A-163. 


Order from Wanda Nelles, Chatelaine Crafts 


Chatelaine, 481 University A\ 
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Continued from page 71 
plunge my whole feverish body into 
icy coldness. 

And I talked. 


voice and those of the nurses seemed 


Though my own 


to come from all corners of the room, 
I talked about anything and every- 
thing, to assure myself that my brain 
still functioned. It was the time that 
De Gaulle had just taken over leader- 
ship of the French government and 
we discussed his politics and his 
chances of solving the problem of 
Algeria. 

But there were times, too, when 


I found myself only a small, living 


entity trapped deep inside an enor- 
mous mountain. Although I was 


aware of blurred, anxious faces and 
the questions and urgings of doctors, 
1 could not reach them. “Yes, I'm still 
here. I'm here!” I wanted to cry out, 
but there were no words, no move- 
ment and no manner of communica- 
tion. When I was left alone for a 
moment, terror welled up in me. I 
was too alone, trapped there deep in- 
side of myself. 

Slowly, as the days passed, | was 
able to eat a little and sit up despite 
the heavy collar of plaster about my 
neck. Friends began to send telegrams 
and cards of congratulation, cham- 
pagne and tokens of their love. Two 
months later, after a series of X-ray 
treatments upon my head, my sister 
came to take me home to Vancouver 
for what I believed was to be a 
month’s recuperation. Friends saw us 
off and the train platform was filled 
with promises of, “We'll see you soon. 
Hurry up and get well. We need you.” 
I believed that I would see them soon. 
Hadn't I cheated death once more? 
A month, I promised, and I'd be back 
on the bandwagon again. Little did I 
know how deceitful the word “soon” 


could be. 


Would I lose my sight? 


In Vancouver a delayed reaction to 
the extensive X-ray treatment I had 
had suddenly began to cause violent 


vomiting. My left arm and leg were 


suff. I tried to ignore the deteriora- 
tion in my eyesight, the lapses in my 
memory and speech. The weeks that 


followed were a confused nightmare 


of further hospital examinations. eve 
tests and conferences with local doc- 


tors and long-distance telephone calls 


to my doctors in New York 
By now my vision was so distorted 


that every object took on the guise 
of a fantastic abstract painting. | 


pleaded with my family doctor 


lo ex- 
plain my eye trouble. 


Would I go 


So 
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completely blind? He was unable to 


give me a definite answer to my 
question. 

“The brain tumor has damaged 
your eye nerves,” he said. “These 


damaged nerves are causing a short 
circuit in your vision—like an elec 
tric-light bulb.” But would I go blind 
I persisted. I forced the words out 
though I dreaded the answer he might 
give me. 

He held my hands in his and spoke 
with a gentleness that was as damning 
and final as any other answer he 
might have been able to give me 
“Pat, you must face up to things 
You'll never go back to the kind of 
work you once did. You must make 
up your mind to forget that you were 


Patricia Young.” 


Three months to live 


Forget? Forget the struggles and 
triumphs, the dreams and aspirations, 
the hard work to understand and set 
down in words those emotions that 
made up my world of writing? When 
the doctor left the house tiat day, 
my sister ran after him and asked him 
what the chances of my survival were 
if the vomiting did not stop. He told 
her that I might live another three 
months. 

During the following weeks there 
were many visits from workers from 
the Canadian National Institute for 
the Blind, who tried to help me adjust 
to the possibility of eventual blind- 
assured me_ that 


ness. They man) 


blind people learn to cook, clean 
house, shop and otherwise take care 
of themselves. I laughed bitterly at 
the confidence and detached attitude 
of the woman who told me this. I did 
not want to learn to cook without 
eyes. I needed my eyes. I refused to 
see her any more and retired into a 
frozen shell. 

One afternoon, in the midst of this 
despair, I sat down at the typewrite! 
which had become only a distorted 
blur. I tried to write, pecking out 
words with my right hand, my nose 
a few inches from the keyboard in a 
vain effort to find each letter. “I was 
born...” I began, thinking I might 
start an autobiography. I did not even 


know whether I had hit the righ 


keys. I sat back, perspiring with fea 
Yes, I was born. No one could argu: 
that point. But suddenly all the res 
seemed without meaning. Four millio 
words published on four continent! 
with a few translations into German 
Burmese — ani 


Swedish, and even 


Continued on page 
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Gollan Bright as Christmas in the new 
Loeb deep rich red with golden tracing ! This 
glamourous oven-to-table dish is 

(Jassnole main course size, generous 128 oz. 
j Goes tothe tablein its own gold-tone 


with V4 cradle with insulated handles. $8.95. 
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Lwe Fashion’s new look ! Classic gold design 
Cynara on gleaming white. How smart 
a 


to cook and serve in this hand- 
Chaserole 


some Pyrex casserole. Twin candle 
warmer in server keeps foods hot, insulated handles 
keep hands cool. $9.95. 


A complete gift assortment from $2.95 

















Eferal Y) The hot buffet is a pleasure for 
CAMO, the hostess who owns this 
generous oven-to-table Pyrex casserole. In con- 


temporary white with chartreuse floral design and 
candle-warmer serving cradle. $7.50. 


a 
ae 


Gift cartons for all. 





hip and A delight for the hostess, fun for the 


guests. Chips go in the gaily decorated 

big bowl. Dip in the small fellow. And these 

lovely Pyrex bowls can be used separately any 
time she pleases. $7.50. 





Lioxpitally i ee 
new Pyrex beauty in rich green 
Chasorole with gold accents to delight the 


modern cook. 64 oz. size and travels from oven 
to table in its own decorator designed serving 
cradle. $8.95. 


“YY 
Ge Za 
3 Everything’s together for easy serv- 
TG ything’s tog y 
i Y ing in this graceful Pyrex set with 


classic gold design. And the coffee 
(ortea) is kept hot from the candle-warmer 
serving cradle. Carafe is 12-cup size. $14.95. 


GIVE PYRE X® WARE, the symbol of modern living, a product of CORNING research. 


CORNING GLASS WORKS OF CANADA LTD., LEASIDE, ONT. 
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Continued from page 74 
now I couldn't even read the keys of 
my typewriter. 

Struggling with the ache in my 
throat, I took the sheet of paper out 
of the machine and managed to in- 
fuse my voice with a matter-of-fact 
quality. “Mother, we're going to have 
a bonfire. I want to get rid of some 
old papers.” Those old papers were a 
lifetime of writing. Short-story manu- 
scripts, incomplete articles, research 
notes for another novel, citations and 
awards for radio scripts, poetry and 
even a few song lyrics. We burned 
them in the back yard and I stood 
there with tears stinging my eyes, re- 
membering the doctor’s words. “For- 


get you are Patricia Young.” 


I considered suicide 


There were only two manuscripts 
we kept; one because it had been 
accepted by my English publisher 
before my operation and had been re- 
turned for minor cutting and editing. 
The other was my Biblical novel, 
started some nine years earlier and 
still incomplete although it already 
numbered almost a hundred thousand 
words. | knew it would never be com- 
pleted now, not when I could no long- 
er see to research books or read my 
own typescript. I set it aside none- 
theless and went back into the house 
to fall exhausted onto the bed. The 
bottle of sleeping pills offered an 
escape, but I quickly put the consid- 
eration aside. | loved my mother too 
much to add such a horror to the 
anxiety she had already suffered on 
my ,account 

By Easter of 1959, as the vomiting 
lessened, I took stock of myself and 
managed to make a few decisions. I 
would sell my house to meet some of 
the financial problems brought about 
by my illness and move into an apart- 
ment. I would also try to fulfill the 
obligation to my publisher and edit 
the novel for which I had signed a 
contract. A friend from my early 
radio days offered to help with the 
book. By having her read to me, I 
was able to complete the editing. 
With this done, another friend helped 
me find an apartment and move our 
belongings. 

Stagnant weeks dragged by, broken 
only by Sunday Mass during which 
I could only sit with tears in my eyes 
and a brown-paper bag in my pocket 
in case I should be sick. I felt foolish 
and embarrassed, full of helpless 
angry despair. I had stopped my doc- 


tor’s daily visits because there seem 











Triple- 
Deck 
Card Tree 


Have it made in time for 


the Christmas mail 


MATERIALS YOU NEED 
Four sheets of white pias- 
tic foam 24 by 12 inches 
by | inch thick; an old 
broom handle; an 8-inch 
diameter flowerpot: paint; 
household cement; heavy 


yarn; snow spray; a jar of 


rubber cement and sand. 


HOW TO PROCEED 

Cut three foam rectan- 
gles: 24 by 12 inches, 22 
by 12 inches and 20 by 
12 inches. Cut a circle of 
foam to fit just inside 
flowerpot top. Cut centre 
holes in all foam shapes 
to fit broom handle. 
Weight pot with sand. 
Glue foam circle in pot. 
Glue largest rectangle to 
circle. Paint broom han- 
dle green, let dry. Space 
rectangles on broom han- 
dle. Use household ce- 
ment heavily. Dab rubber 
cement on handle, spray 
with snow. Stick-pin 36 
70-inch strands of yarn in 
rising crisscross pattern as 
illustrated. Top the tree 
with a gay finial, as 
shown, or with a lavish 


Christmas-tree ornament. 


By Jean Dittmar 





ed nothing more that he could do. I 
asked if another operation were poOs- 
sible, but he said, “No, not unless 
things get worse.” 

That day in June 1959, when I 
casually picked up a magazine and 
found that I could make out a few 
words, was as dramatic a moment 
as any I have ever known. I closed 
my eyes, read a few lines, breathed a 
prayer and snatched at the newspaper, 
fearing that the magazine print some- 
how might be deceiving me. I began 
to cry. | called my mother and clung 
to her, whispering, “I think something 
has happened to my eyes. I can read 
again! J can read!” 

That night I prayed that this was 
not a false alarm, a fluke of nature 
that brought only momentary relief 
to the pressure of nerves in my head. 
rhe first thing upon waking the next 
morning, I grabbed for a book. It was 
true! The distortion had righted itself 
a little and by twisting my head and 
reading from one small angle, my eyes 
could follow a line of print. 

I decided to see my doctor again, 
and this time was able to go to his 
office. He was astonished and con- 
founded by my recovery. “But will my 
eyes get completely better?” I wanted 
to know. Again he was only able to 
point out the peculiarity of eye nerves. 
“We call them ‘perverted’ eye nerves,” 
he said. “They can, given time, right 
themselves, or, the damage could be 
permanent.” 

But I didn't care. I could read 
again, and for the next several weeks 
I tried to satisfy the hunger of my 
eyes and mind by reading everything 
in the house, including the directions 
and advertising on soapboxes and 
packages of cereal. | borrowed books 
and magazines from neighbors and 
when their supply was exhausted, be- 
gan to make twice-weekly visits to 


the library. 


Could I write again? 


The world began to glow and grow 
again. Everything was a new and ex- 
citing adventure in color, shape and 
depth—the curve of a leaf, the final- 
ity in a burned cigarette end, the 
shine of a polished floor. I saw new 
beauty that had been there all the 
time; the fascination of light in the 
reflection of neon signs in a rain pud- 
dle; the line of a wintry tree nakedly 
clutching one last leaf. There were 
the children playing outside in the 
Street with undisciplined truth in 
their eyes; the new furrows In my 


mother’s face. 





When finally I passed my good 
news along to the company I had 
worked for in New York, they sent 
me a Dictaphone and suggested that 
I might write a series of radio pro- 
grams for them. I approached the 
task with misgivings. Could I write 
again? Would the words and ideas 
come? The detailed research and 
mechanics of typing were not easy. 
Work was slow. But when the pro- 
grams were accepted and _ praised; 
when I sold a few articles and short 
stories to various Canadian magazines, 
I knew that my life could indeed be- 


gin again. 


I know what living means 


[The months that followed were a 
time of re-evaluation of myself and 
my future. The truth did not come all 
at once, or easily, but it was there 
within my grasp. A certain amount of 
injury to my eyesight and _ balance 
would probably remain. But I could 
accept that now that I was creating 
and writing again. The awareness of 
the importance of my religion was 
growing. I found comfort and inspira- 
tion in the sharing of faith. Did we 
not pray to “Our Father?” I knew 
now that I was a favored child with 
a special door in and out of His heart 
and for my own convenience. 

When I completed a new novel— 
my twentieth — and received word 
from my publisher that Taffy was to 
be published in the spring of 1961, I 
knew that the road back would be 
one of new depths and perceptions, 
new horizons of faith and greater 
understanding and compassion. I be- 
gan to work again on my Biblical 
novel and the expression I had been 
searching for for almost a dozen 
years. I knew that I had found spirit- 
ual maturity during the first week of 
work on the novel I intend to call 
[he Prophecy. Words poured forth 
in a torrent that kept me at my type- 
writer for twelve hours a day, words 
which I knew meant something more 
than anything I had ever written be- 
fore. 

Today, I continue to write, sitting 
at my window overlooking the moun- 
tains and thanking God that I can 
see them again. In a way, those moun- 
tains represent the obstacles I may 
still have to overcome. My eyes are 
not yet perfect, my balance is erratic 
and my silver-topped cane is propped 
against the wall. Yet, for all this, I 
am not sorry I died a little. I had to 
in order to know what living really 
means. END 
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BAKER’S SWEET CHOCOLATE CAKE 


Va package (4 squares) Baker's Sweet Chocolate 
Ya. cup boiling water 
cup butter, margarine, or other shortening 
cups sugar 


Pecan Frosting. 
*If you have only 2 layer pans, pour 


other cakes are done 


Frost top and between the layers with Coconut- 


batter into each and 
bake as directed. Refrigerate remaining batter and bake when 


1 
2 
4 egg yolks, unbeaten 

1 teaspoon vanilla 
2% cups sifted Swans Down Cake Flour 

1 teaspoon baking soda 

VY teaspoon salt 

1 cup buttermilk 

4 egg whites, stiffly beaten 
] Combine Baker’s Sweet Chocolate and !5 cup 
boiling water in saucepan. Place over low heat and 
stir until chocolate melts. Cool. Cream butter and 
sugar until light and fluffy. Add egg yolks, one at a 
time, beating after each. Add vanilla and chocolate; 
mix until blended. Sift flour with soda and salt. 
Add sifted dry ingredients alternately with butter- 
milk to chocolate mixture, beating after each addi- 
tion until batter is smooth. Fold in stiffly beaten 
egg whites. Pour batter into three 8- or 9-inch layer 
pans*, lined on bottoms with paper. Bake in 
moderate oven (350°F) for 30 to 40 minutes. Cool. 
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Coconut-Pecan Filling and Frosting 


1 cup evaporated milk 
1 cup sugar 
3 egg yolks 
V4 pound butter or margarine 
1 teaspoon vanilla 
14 cups (about) Baker's Coconut 
1 cup chopped pecans 


Combine milk, sugar, egg yolks, butter or mar- 
garine, and vanilla in a saucepan. Cook over 
medium heat, stirring constantly until mixture 
thickens, about 12 minutes. Remove from heat. 
Add Baker’s Coconut and pecans. Beat until cool 
and of spreading consistency. Makes enough frost- 
ing to cover tops of three 8- or 9-inch layers, about 
two and one-half cups. 





A challenge to bake... but a triumph ofa cake! 


Even his mother never made a cake this good! It’s not easy. It is de luxe, with a delectable | 
chocolate goodness that only new Baker’s Sweet Chocolate can give. Make this fabulous | 
cake your speciality. Everyone will want the recipe! 


Baker's Sweet Chocolate is ideal for de luxe baking 
of all kinds—watch for further recipes using its 
superb smoothness and rich chocolate flavor 

And don't forget those old family favorites, Baker's 
Unsweetened Chocolate and Baker's Semi-Sweet 
Chocolate, for your regular baking needs. 


NEW! 


for your fancy cooking 
and baking 





























Breakfast 


MEALS OF THE MONTH 


Timely Tips 


Butter toasted hamburg buns, cover with 


sliced cold turkey and season with salt 


pepper. 
cranberry 


and lop turkey with a slice of 


canned jelly or tomato aspic 


then with a slice of processed cheese. 


Broil quickly just until cheese melts. 


A Christmas confection—-dip dried figs, 


apricots, pitted prunes in melted semi- 


sweet chocoiate. 
Soften | package gelatine in 44 cup cold 
Add 


table 


water then dissolve over hot water 


wine and | 
Chill 


goose or 


142 cups sweet red 


spoon lemon juice. until set then 


serve with roast turkey 


Heat | 


room soup with 2 


can condensed cream of mush- 


cup cola beverage, 2 
cup milk, “4 cup heavy cream and a dash 
of cayenne for a rich luncheon soup. 

Season | cup medium white sauce with 
Worcestershire sauce and Tabasco and 
stir in 44 cup each chili sauce and may 


onnaise. Serve hot with breaded shrimp. 


A MENU FOR EVERY DAY IN 


DINNERS OF THE MONTH 


SUNDAY 


4 Roast Pork 
Savory Stuffing 
Roast Potatoes 
Harvard Beets 
Lemon Chiffon Pie 


11 


Baked Veal Cutlet 
Tomato Gravy 
Rissolé Potatoes 
Glazed Parsnips 

Fruit Parfait 


1 Pot Roast of Beef 
Vegetable Gravy 
Oven Browned Potatoes 
Mashed Turnip 

Hot Mince Tarte 


25 , oy Fruit Cup 
Roast Goose 
Wild Rice Stuffing 
Potatoes Green Beans 
Meringue Glacé 





— fj ——— Sabhniinicaiacti 


MONDAY 


Broiled Beef Patties 
Hot Chili 
Chef's Salad 
Rye Bread 
Chocolate Layer Cake 
| 12 Braised Liver 
and Onions 
Whipped Potatoes 


Buttered Carrots 
Pears Cupcakes 
Baked Heart 


19 Rice Stuffing 
Lima Beans Créole 
Apricot Whip 
Custard Sauce 
2% Cube Steaks 
Sautéed Mushrooms 
Lyonnaise Potatoes 
Parsnips 
Date Squares 





i Sheet 


‘ 


eae a HENS 


PSs ct 


TUESDAY 


be Cold Roast Pork 
Scalloped Potatoes 
Créole Corn 
Apple Dumplings 
re aramel Sauce 


1 3 Beef Stew with | 

~% Caraway Dumplings | 

Brussels Sprouts i 
Warra Gingerbread 
Lemon Hard Sauce 


20 Beet iieanietien 

Mushroom Gravy 

Buttered Beets 

Green Salad 
Raisin Pie 

a. a — 

Assorted Cold Cuts 

Delmonico Potatoes 
ernel Corn 

Fruit Pudding 

Caramel Sauce 


27 


e 





THURSDAY 


1 New England 
Boiled Dinner 
Crusty Rolls 

Crisp Salad 
Hot Mince Pie 


_WEDNESDAY 


8 Baked Tuna Loaf 
Egg Sauce 
Oven Browned Potatoes 
Braised Celery 
Cherry Pie 


7 Beef Stroganoff 
Potato Puffs 
Wax Beans 
Spanish Cream 
Fruit Sauce 
iad Ont dn 
1 5¢ Chicken Tetrazzini 
Green Beans 
Chef’s Salad 
Hot Biscuits 
Chocolate Sponge Roll 


14 Baked Sausages 
Applesauce 
Baked Potato 
Creamed Cauliflower 
Banana Cream Pie 


Halibut Fillets 
Lemon Wedge 
Potato Croquettes 
Broccoli 
Pumpkin Pie 


Fried Chicken 2 
Cream Gravy 

Pan Fried Potatoes 
Mashed Squash 

Ice Cres am Eclair 


+ 

} 29 Baked Pork Chops 

| with Apple Rings 

| Baked Stuffed Potato 
Braised Onions 

Fruit bail 


2RSteak' n’ Kidney Pie 
Buttered Carrots 
Chef's ae 
Apple Crisp 
Whipped Cream 








BRE AKF ASTS AND LUNCHES FOR EVERY DAY — 


Chilled Fruit Cup 
French Toast 
Apple Butter 

Sausages 


Hot Chocolate Tea 


Orange Juice 
Fried Egg 
Whole-wheat Toast 
Cinnamon Honey Butter 
Coffee Milk 


= 





Grapefruit Half 
Hot Oatmeal 
Bacon Strips 

Toast Jam 
Tea Cocoa 


Stewed Prunes 

Cheese Omelet 

Date Muffins 
Apple Jelly 

ffee Cocoa 


Blended Fruit Juice 
Bran Flakes 
Poached Egg 

Toast Marmalade 
ea 





Tomato Juice 
Ham Soufflé 
Green Salad 
Garlic Bread 
Hot Mince Tarts 








Chicken and Rice Soup 
Toasted Torkato 
Sandwich 





Crisp Relishes 
Chocolate Pudding 


Apple Juice 
Tuna Fish Rarebit 
Toast Cups 
Lettuce Wedge 
Fruit Jelly 





Asparagus Soup 


Ss 

ay Hamburgers 
Grilled Ham Sandwich | 

| 

| 

| 


Chili Sauce 
— aw 
Layer Cake 
. Banana Milk Shake 


Mustard Pickle 
Carrot Sticks 
Apple Crisp 





sacmsstectniannatetneceseenneeen a 


DECEMBER 


Recipe of the Month 


Rich Dark Fruit Cake 


1 Ib each of candied pineapple, glacé 
cherries, seedless blue raisins, muscat 
raisins, cut mixed peel, currants 

VV, Ib each of figs, dates, pecans 

1 (10-0z) can crushed pineapple 
(drained) 

1'/. cups butter 

2/2 cups brown sugar 

VY, cup dark cooking molasses 

8 eggs 

1 tsp vanilla 

4 tsp baking powder 

5 cups unsifted pastry flour 

1 ths mixed spices 

Dredge prepared fruit and nuts with 1 
cup of the flour. Cream next 5 ingredi- 
ents together. Make pineapple juice up to 
1 cup with orange juice or brandy. Add 
to creamed mixture alternately with dry 
ingredients Add 
Steam cakes 3 to 4 hours, 
then bake at 300F 34 
Makes 


sifted together. fruit 


mixture. de- 


pending on size; 


hour or until the top is dry. 


12 pounds. 


te. Brownie $s 


Milk | 


_FRIDAY 


Salmon Steaks 
Lemon Butter 
Baked Potato 
Spinach 
Pineapple Bavarian 


9 Chicken Fricaseée 
Buttered Noodles 
Mixed Vegetables 
Steamed Pudding 
banana Sauce 


SATURDAY _ 
aan 
| 3 be ray Liver and 
Ham Casserole 
Toast Cups 
Green Peas with Celery 
Peach Shortcake 





= 
1 Sweet and Sour 
Spareribs 
Fried Rice 
Green Beans, Almonds 
Deep Apple Pie 





1 6” Deep Fried Scallops 
Cape: r Sauce 
French Fried Potatoes 
Buttered Squash 
Baked — 


235 Sresheess with 
Meat Sauce 
Caesar Salad 
Garlic Bread 
Fruit and Cheese 


17 Pork Hocks 
Sauerkraut 
Parsley Potatoes 
Peach Plum Cobbler 
Butterscotch Sauce 


24 Cold Buffet 
Spiced Beef Ham 
Relishes Salmon Salad 
Green Salad Hot Rolls 
Almond Torte 








3pset Fish Cakes 
Spanish Sauce 

Whipped Potatoes 

Buttered Cabbage 
Blueberry Pie 


3 1 Mixed Grill 
Lamb Chop, Bacon, 
Sausages — 
Potatoes Spinach 
Cherry Cobbler 











Stewed Figs 
Ready-to-eat Caseal 
Toasted Scones 
Cheese 

Coffee 


Jam 
Hot Chocolate 


Baked Apple 
Pancakes 
Maple Syrup 
Back Bacon 

Co 


Tea ffee 





Corn Chowder 
|  Jellied Fruit Salad 
| Cottage Cheese 
} Tea Biscuits 
| Caramel Custard 


} 
| 
| 
+ 
| 
| 


Bacon on a Bun 
Crisp Pickles 
Chef’s Salad 

Raisin Squares 
Ice Cream 
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a feast demands a 
salad... not just 

for looks, but for 
refreshing lightness! 
And Miracle Whip 
adds that lively 


lightness that no 


other dressing can 
match, It’s just 
exactly right for 


modern tastes! 


‘ou know how 











+ | 


KRAFT 





Hitchen fresh 








A-gleam 
with goodness... 


Holiday Salads 


SS eo a 


HERE’S ANOTHER HINT: 
BLEND KRAFT MAYONNAISE 





with fruit juice or other 
ingredients . . . it never 
curdles or separates! Finest 
ingredients give it a fresher 
flavor, a satin-smooth tex- 
ture. There’s a place for 
Kraft Mayonnaise 

in your 
home! 
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MOLDED CRANBERRY-ORANGE SALAD 


2 cups hot water 
4 cup sugar 
Leaf lettuce 


2 cups raw cranberries 
! apple, peeled 
2 vranges, one peeled 
| pkg. cherry gelatin dessert Mandarin orange 
1 pkg. lemon gelatin dessert sections 

Miracle Whip Salad Dressing 
In meat grinder, grind together cranberries, apples and 
oranges. Dissolve cherry and lemon gelatin dessert in 
hot water. Chill until slightly thickened. Blend sugar into 
fruit. When jelly mixture is consistency of unbeaten egg 
white, fold in fruit. Pour into a 6-cup mold. Chill until 
firm. Unmold on lettuce-covered plate; garnish with 
orange sections. Serve with Miracle Whip...and be 


generous, it’s so delicious! 






GOLDEN WALDORF SALAD 


14 cup chopped nuts 

Miracle Whip Salad 
Dressing 

Lettuce 


3 cups diced unpeeled apples 
2 thsp. orange juice 

Yy cup orange sections 

VY cup chopped celery 
Sprinkle the diced apples with the orange juice. Add 
the orange sections, celery, nuts, and blend in enough 
Miracle Whip Salad Dressing to moisten. Toss together 
lightly. Serve on crisp lettuce. Count on the just-right 
flavor of Miracle Whip to make your salad extra 
delicious every time! 


SERVE A SALAD EVERY DAY 















DBbnew, hove YOU SECM 
oun Leaulifel CONGRESS backs 


Your guests are sure to admire your 


















Congress Cards. Not only do they 
come in a colourful selection of 
beautiful backs with gilded edges, but 
their incomparable Cel-U-Tone finish 
makes them so easy to shuffle and deal. 
Congress Cards come in luxurious 
velour-covered cases, assorted colours: 
Red, Grey, Blue and Black. They’re 





a joy to give or use. Get several packs. 
Rules for 156 games! 
For “Hoyle’s Official Rules” of card games, 
send only 35¢ in coin to: 


A wonderful gift 
for a card-playing friend 


INTERNATIONAL PLAYING CARD CO., LIMITED, DEPT. C2, WINDSOR, ONT. 
















































shave lady? 
don’t do it! 





Cream hair away the beautiful way... 







with new baby-pink, sweet-smelling Neet—you'll never have a trace of 
nasty razor stubble! Always to neaten underarms, everytime to smooth 


legs to new smoother beauty, and next time for that faint downy 


fuzz on the face, why not consider Neet ? r) 
ae) 

Goes down deep where no razor can reach ys 

to cream hair away the beautiful way. ~— 





call the doctor? Keys to the house. | 
must have keys to the house because 
Pete has to be taken away from this. I 
must go home, call Dr. Lowe, wake 
Rick, and then come back for Pete. 

Abruptly she rubbed the back of 
her hand across eyes pricked by tears, 
not for the dead woman, but for a 
boy who was now utterly alone. 

The keys should be in her purse, 
Karen thought. Where is her purse? 

Mrs. Johnson’s purse, a large white 
patent-leather shoulder-bag, was lying 
beside her half-hidden by her skirt. 

Shaking in spite of herself, Karen 
picked up the purse and undid the 
clasp so awkwardly that the contents 
fell out in a pathetic heap at her feet. 
Compact, lipstick, wadded  handker- 
chief, mirror, chequebook, a_ loose 
bank cheque and two key rings. 

The loose cheque was the last thing 
she picked up, and she had already 
dropped it back into the purse before 
she realized its significance. Her breath 
a sharp audible gasp, she pulled it out 
again and looked at it for more than 
a minute before she folded it with pre- 
cise care and put it deliberately in her 
pocket with the key rings. 

If Mrs. Johnson’s death were not a 
natural one. there would be a police 
investigation that would probably ren- 
der her suppression of the cheque use- 
less. It might even go farther than 
that. She might find herself in serious 
trouble. All she could do was pray 
this would not be the case, that the 
cheque could remain her own private 
problem. 

The cheque, pale blue, bearing the 
letterhead of the Royal Bank of Can- 
ada, and Lewis’ forceful signature, lay 
on the breakfast table between Karen 
and Rick. It was not until they had 
finished eating, however, that they dis 
cussed it directly. 

“We could just tear it up,” Karen 
said slowly. “We could pretend we had 
never seen it.” 

“Do you think that would help any- 
body?” Rick asked. 

“No.” Karen said. “I'm afraid I 
don't.” 

“Neither do I,” Rick told her. “Which 
means that one or the other of us will 
have to see Lewis this morning. As 
soon as possible, in fact.” 

I should be relieved that it was a 
heart attack, that we are free to handle 
this as we see fit. Karen told herself. 
But the thought of facing Lewis with 
that cheque was not conducive to feel- 
ings of relief 

She pushed back the sleeve of her 
dressing gown. and looked at her watch. 
“It's almost nine o'clock.” she said 
“Lewis will already have left for his 
office.” 

Her watch, quite naturally, did not 
tell her that this was Monday, did not 
remind her that today she had, if she 
wished, a luncheon engagement at the 
corner of Holton and Yonge. For the 
present, her mind was wiped clean of 
anything and everything that did not 
directly concern Susan. Mrs. Johnson. 
lying for the last time in her bedroom 
across the street behind a drawn yellow 
blind; Lewis, at the wheel of his dark- 
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blue Lincoln. somewhere between Row 
anwood and downtown Toronto: even 
the exhausted boy, Pete, at last asleep 
in the guest room upstairs — none of 
these entities counted except insofar as 
they might affect Susan’s future hap 
piness. 

“It would probably be easier fo 
Lewis if I were to see him.” Rick said 

“Yes.” Karen said, “it probably 
would. But this is not a time when | 
feel inclined to consider what would, 
or would not. be easy for Lewis. I think 
our Only hope of getting anywhere with 
him is to make things as difficult as 
possible. He has to be forced out into 
the open. for his own sake perhaps as 
much as for Susan’s, but particularly 
for Susan's.” 

“Have you any idea what you might 
say to him?” 

“No.” Karen said. “That's not some 
thing I could know in advance.” 

There was no need to say any more 
She did not have to thank Rick in so 
many words for an understanding that 
made it possible for him, against his 
own inclination, to leave her free to 
do what she could for Susan, that 
allowed him to see that she was the 
only one with any real chance of ac 
complishing anything. 

“Darling, will you call Lewis’ office, 
and make an appointment for ten 
thirty? You had better try for it in your 
name. You're more likely to get it, if 
you say it’s for you. When you've done 
that, I'll call Susan and get her to come 
over and stay with Pete.” 

“Susan?” 

“Yes.” Karen said. “Susan.” 

“Are you sure that’s a good idea?” 

“I’m not sure of anything any more,” 
Karen said. “But if you're going to 
gamble at all. in my book you might 
as well push all your chips into the 
middle of the table at once. Pete gets 
on with Susan even better than he does 
with us. When he wakes up, she can 
take him over to her house.” 

While Rick was telephoning Lewis’ 
office, Karen cleared the breakfast 
dishes from the table and put them in 
to the electric dishwasher. 

She heard Rick come into the kitchen 
behind her, and swung round at once, 
her eyebrows raised in a mute question. 

“Its laid on,” he said. 

*Ten-thirty?” 

“That's right.” he told her. “And 
I'll drive you down on my way to the 
office. That still doesn’t leave you much 
time to dress.” 

“I don’t need much time,” 
said 

“It could matter.” Rick said. “The 
way you're dressed could matter.” 

For a moment Karen looked at him 
in silence, and knew that they were 
both thinking of the same thing. The) 
were thinking of the  impressi\ 
modern. thirty - three - story Preston 
Building, and Lewis, invariably imm 
ulate in a double-breasted grey 5 
Any emissary, regardless of his or her 
purpose, would, in those surroundings, 
and vis-a-vis Lewis, be at ease only 
if properly dressed. 

“Thanks, darling,” Karen said. “You 
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Clinical testing shows the Metrecal Plan provides weight control 
with sound, wholesome nourishment from four glasses a day! 


Almost a year ago, Mead Johnson introduced a 
new concept in weight control through a new 
dietary product. After extensive clinical testing, 
the product was released for sale to the public. 
It is called Metrecal, a name taken from the Latin 
for ‘“‘measured”’ and ‘‘calories’’. 

Response to date has been outstanding. How- 
ever, many people have asked for more information 
on the Metrecal Plan for weight control. To them, 
and to stress the physician’s important role in 
weight control problems, Mead Johnson offers 
this report. 


What is Metrecal? 

Metrecal is a “‘dietary”’ powder, providing protein, 
carbohydrate, fats, vitamins and minerals in 
amounts necessary for sound nutrition. Mixed 
with water, it becomes a pleasant-tasting beverage 
of the consistency of milk. With the Metrecal Plan, 
each 8 ounce tin, enough for one day’s dieting, 
contains 900 calories—low enough to help you take 
off excess pounds, yet high enough to meet your 
nutritional needs while you reduce. Metrecal 
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comes in three flavours: Plain, Chocolate and 


Butterscotch. 


Is it safe to use? 

Clinical tests show that the Metrecal Plan is quite 
safe when taken as directed. The Metrecal Plan is 
effective and well-accepted by most people. Your 
physician is your best source of counsel and 
guidance in choosing your reducing programme 
Extremely overweight individuals, patients with 
kidney, heart and blood vessel diseases, and others 
who require special diets should always consult 
their physicians before trying any reducing 
programme. 


How does the pian work? 

The Metrecal Plan helps you take off weight 
because it gives you a lower caloric intake than is 
necessary to maintain weight. To produce maxi- 
mum weight loss, Metrecal is recommended as the 
only source of food for the initial period. The tests 
have shown that excess weight disappears rapidly 
and readily. 


To maintain a desired weight or reduce more 
slowly, Metrecal may be used as the total daily 
diet two or three days a week, with normal meals 
being eaten on other days 
Will it satisty the appetite? 

With the Metrecal Plan, four glasses of Metrecal 
daily satisfy most appetites. Because of this 
“appetite-satisfying factor’’ and the pleasant taste, 
the Metrecal Plan is quite easy for most people 
to follow. 

is It expensive? 

Definitely not. One 8 ounce can—enough to make 
a full day’s supply of four glasses—is just $1.59 at 
your drug store. Thus, each Metrecal ‘meal’ 
costs under 40¢, probably less than you would pay 
for food. 

Metrecal is made by Mead Johnson, a leading 
manufacturer of pharmaceutical and nutritional 
products. It is a product you can trust to give 
effective, predictable weight control with sound, 
ae nourishment from just four glasses 
a day. 
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were a jump ahead of me on that one 
Do you think you could call Susan? 
It would give me more time to hunt 
up white gloves and so on. There’s no 
need to break anything gently to her 
She didn't really know Mrs. Johnson 
Just ask her to look after Pete as a 
favor to us.” 


RICK 


garage 


HAD already gone out to the 
when Karen came downstairs 
half an hour later. She was at the front 
door when the telephone rang 

whether to let it 
ring unanswered or go to it, she hesi 
tated. Then. she was afraid it 
might wake Pete, she turned back 
thinking. I should answer it anyway 
It could be Dr. Lowe. It could be the 
undertaker 

Without laying 
or gloves, she 
“Hello?” 

‘Angel. Fay said. “I have something 
to tell you.” 

Fay. I'm sorry, but T simply haven't 
time now. I'm just on my way out the 
doo! 

“That's all right.” Fay said. “It 
isn't something I want to say over the 
telephone anyway.” 

Fay often behaved as if she thought 
her telephone wire tapped. She 
could discuss her private life freely in 
the middle of Loblaws, but on the tele- 
phone she was often absurdly circum 
spect. She was no more consistent 
about this than she was about anything 

“I think it will please you,” Fay 
said. “It won't please everybody, and 
there’s One person it won't please at 
all. But I think you'll be quite happy 
about it, angel.” 

“Fay.” Karen said, “I can’t stay, and 
1 dont know what you're talking 
about.” 

“Of course you don't.” Fay 
“It's not something I want to say on 
the telephone. As I said, there is some- 
body who is not going to be pleased 
at all.” 

It was impossible not to be curious 
When Fay said she had something to 
tell you, she usually meant it. What 
ever it was, you could be sure it had 
nothing to do with the Home and 
School, or the Garden Club. At this 
particular moment, however, Karen felt 
as if she*would scream if Fay did not 
get off the line 

“The wonderful thing about you, 
angel,” Fay was saying, “is that you're 
so. broad-minded.” 

Oh, Karen thought, whose husband 
is it this time? 

‘Fay.” she said, “Rick is waiting for 
me in the car. Tl talk to you tomor 
row. 

“Angel.” Fay “you're always 
rushing around so. It isn’t good for you 
to be always—” 

In the act of replacing the receiver, 
even though she knew that Fay would 
never understand how such a_ thing 
could be necessary, Karen saw Susan 
coming in through the front door 

Susan was wearing a plain grey linen 
dress. No slacks. No bright colors. But 
nothing that could be thought of as 
even remotely funereal. She looked 
exactly as she ought to look. 

Covering the receiver with the palm 
of her hand, Karen said, “Fay. Deal 
with her. will you, darling? I can't 
You were wonderful to come. I'm 
sorry to leave you with all this.” 

“Tl look after it.” Susan said, and 
took the receiver from Karen’s hand 
I'l! look after everything. And don't 
worry about getting back at any special 
time. Do whatever you have to do.” 

With a enormous relief. 
Karen thought, there’s nobody like het 
anywhere. Lewis must know that. He 
must. Oh, God, I hope I'm not making 
a really horrible mistake. 


Undecided as to 


because 


down her 
lifted the 


handbag 
receiver. 
she said 


was 


said 


said, 


sense of 


Although. for one reason and an 
other. she had quite often been in the 
Preston Building. Karen had never been 
up to the thirty-third floor and the 
offices, occupying the entire floor, that 
Lewis kept for the exclusive use of the 
Preston Trust Company. In coming here 
she was forging a link between the 
social and business sides of Lewis’ life 
that Lewis himself had been at some 
pains to avoid. Even Susan rarely came 
to Lewis’ office. 

As she crossed the black marble 
floor of the main lobby toward the 
bank of elevators on the far side, she 
quickly debated with herself the ad- 
visability of taking the express ‘elevato1 
directly to Lewis’ suite. She would, if 
she did this, have to announce herself 
to the elevator operator, with the possi- 
ble risk of being, at least temporarily, 


pointment in advance, and it didn't do 
to keep people like that standing 
around while you vetted them. 

“Excuse me, madam. but did you 
say Mrs. Whitney?” 

‘It was. Karen thought. the 
ridiculous yet sublimely tactful 
of being told something was not quite 
right that she had ever encountered. 
Under any other circumstances. she 
would have laughed outright. 

Instead. she smiled. “I would hardly 
have said ‘Mister’ would I? Yes. Mrs. 
Richard Whitney. At ten-thirty. I see 
it's just ten-thirty now. And, as of 
course you know. Mr. Preston does not 
like to be kept waiting, does he?” 

Still smiling, she stepped into the ele- 
vator. If there had been even the 
slightest trace of hesitation in her voice 
or manner, the attendant would, she 


most 
way 
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refused at a level that would do noth- 
ing to bolster her self-confidence. On 
the other hand. if she took one of the 
ordinary elevators to the general offices. 
she would have to run the gamut of 
Lewis’ outer as well as inner defenses 

The express elevator, standing open 
at the ground floor, its uniformed atten 
dant smartly at attention beside it, de- 
cided her. 

Her head up. grateful to Rick for 
having seen how important it was that 
she be particularly well 
approached the attendant 

“Mrs. Whitney,” she said 
ly but firmly. “I have an appointment 
with Mr. Preston for ten-thirty.” 

“Yes. Mrs. Whitney. Just a moment 

Moving as smartly as he had stood, 
he stepped backward into the elevator 
to consult written instructions which, 
Susan had once told Karen. it was as 
much as his job was worth to ignore 
The elevator, Susan had told her. had 
its own telephone so that any discrep- 
ancy could be checked with as little 
delay as possible. Occasionally, Susan 
had said, someone like the president 
of the Chartered Trust would drop in 
to see Lewis without making an ap 


dressed, she 


pleasant- 
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was certain, have started a chain of 
calls that would have gone all the way 
through to Lewis. 

As the elevator began its swift ascent. 
she said, “You must be Miguel?” 

He turned, white teeth flashing in a 
quick smile. “If I may ask. how did 
you know that, Mrs. Whitney?’ 

“Mrs. Preston has spoken of you.” 
Karen said, and she was glad to see 
that he was now, as she had intended. 
perfectly happy about taking her up. 

Much the same tactics got her past 
the platinum blonde who presided over 
a perfectly appointed private lounge 
that preceded the office of Lewis’ pri 
vate secretary, Miss Carlisle. They did 
not get her past Miss Carlisle unchal 
lenged 

Susan had once described Miss Car- 
lisle as One part policewoman. one part 
watchdog, and one part granite There 
was little doubt that this was true. but 
Miss Carlisle's appearance denied all 
of it. She was slim. grey-haired, ele- 
gant, and had a very soft voice 

“Mrs. Whitney? But wasn’t it your 
husband who called?” 

“Yes,” Karen said. “He called to 
make the appointment for me 


“Oh. dear.” Miss Carlisle said. “I 
seem to have misunderstood what your 
husband said.” 

This, Karen 
brand of tact. 

“Well.” Karen said. “as long as Mr. 
Preston has set the time aside, it 
very serious.” 

“Tm sure it 
said. “But if 


knew, was another 


isn't 


isn't,” Miss Carlisle 
youll forgive me, I'll 
just check with Mr. Preston. I'm sure 
you'll understand. Mrs. Whitney. that 
it's just a formality. I suppose there 
isn’t any way in which I could help 
you, is there?” 

“Not in this instance. Miss Carlisle 
Another time. perhaps, but this is rather 
personal. [m= sure you'll understand 

They understood each other perfect 
ly, Karen thought. There was nothing 
complicated about it. She. Karen, wish 
ed to get into Lewis’ office. Miss Car 
lisle wished to keep her out. 

“I quite often look after Mr. Pres 
ton’s personal matters for him.” Miss 
Carlisle said. “He's such a busy man 
he finds it necessary to entrust me with 
what are really quite personal matters.” 

In a way, Karen could not help 
being sorry for Miss Carlisle. She could 
the kind of directives unde 
which she operated. 

“I'm sure Mr. Preston is_ entirely 
justified in the confidence he places in 
you. Miss Carlisle. My reason for want 
ing to see Mr. Preston, 
personal to me.” 

Miss Carlisle knew how to be grace- 
ful in defeat. “In that case, Mrs. Whit- 
ney. I quite understand why you would 
like to see Mr. Preston personally. If 
you would be kind enough to sit down 
for a moment, I'll just check with him 
before you go in.” 

“Thank you. Miss Carlisle.” 

“Not at all, Mrs. Whitney.” 

When Miss Carlisle had left the 
room, Karen walked over to the win- 
dows. Miss Carlisle probably earned 
every cent of her salary, but she did 
it in what were unusually pleasant sur- 
roundings. Karen thought she had rare- 
ly seen such a magnificent view of the 
city. And she was struck, as she always 
was when she looked down on 1! 
city from a height, not by the increas- 
ing number of skyscrapers, but by the 
green, interlaced design of treetops 
Toronto was still. thank heaven, a city 
of trees. 

“You can come in now, Mrs. Whit- 
ney. Mr. Preston is ready to see you.” 


guess 


however, is 


HOLDING HER chin high, as she had 
done in the lobby downstairs, and still 
wearing her elbow-length white gloves, 
Karen was able to walk into Lewis 
office with reasonable poise. 

“How are you, Karen?” 

Lewis, as immaculate as she had 
known he would be. stepped forward 
from behind a large mahogany desk 
set in an angle between two huge win 
dows. 

“Tm 
Karen 
office 


Lewis, 
beautiful 


well, 
“You 


very 
said. 
here.” 
“Pm glad you like it, Karen.” 
“Your view is superb.” 
“It is rather nice, isn’t it,” Lewis said 
“I see you patronize the Canadian 
artists here, as well as at home, Lewis.” 
“Yes.” Lewis said. “I do. Canadian 
scenery is very much to my taste.” 
To want to wipe your hands off with 
a piece of tissue when you had gloves 
on was palpably absurd. But it was 
exactly what Karen wanted to do. She 
had never seen Canadian landscapes 
set off to as great advantage as they 
were against the dark paneling of this 
large, well-lit room, but she had not 
come to Lewis’ office to discuss pic- 
tures. She felt as if the cheque, made 
out to Sybil Johnson, was a time bomb 
that might, with further delay, go off 
Continued on page 84 
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Continued from page 82 
in her handbag. blowing both herself 
and Lewis to perdition 

Lewis. apparently, had also had 
preliminaries, because he 
toward a large red - leather 
armchair beside the desk. “Wont you 
Karen?” 

Karen was glad to sit 
glad to accept the cigarette that Lewis 
offered and then lit for her. Through 
the window opposite her she could see 
the top of the Bank of Commerce 
Building. She had never really admired 
the Bank of Commerce Building, but 
now it had a very solid and comfort 
ing familiarity 

“Well, Karen, 
you?” 

Lewis had seated himself in the chair 
behind the desk. Looking at him, 
Karen suddenly realized what he must 
be thinking. and she felt a slow, hot 
flush rising from her throat to her face 
Lewis thought she had come here to 
money from him. From_ his 
point of view, it was the only possible 
explanation for her presence in_ his 
office. He had not said, or in any way 
indicated, that she was unwelcome, but 
beneath the surface of his unfailing 
good manners she sensed that she most 
definitely was 

It had been impossible to plan what 
she would either say or do, once she 
Even so, 
what, 


enough of 


gestured 


sit down 
down, and 


what can I do for 


borrow 


ind Lewis were face to face 
she had never imagined doing 
in her anger and embarrassment, she 
now did 

Without a opened her 
handbag, took out the pale-blue oblong 
of paper. and laid it on the darker blue 
of Lewis’ biotter 

Lewis’ cool gaze dropped to the 
cheque in front of him. With no change 
in expression, he looked at it. Still 


without any change in expression, he 


word, she 


ooked up again 
‘How did this come into your pos 
session, Karen? 


“Mrs. Johnson died last night, 
Karen said. “I found her.” 
How did she die?” The question 


was unmaccented. There was neither 
surprise nor any great interest in Lewis 
quiet voice 

\ heart attack,” Karen told him 
And she had to remind herself forci 
bly that this remote, 
stranger was Susan’s husband. and 
intil now, her own friend. Because 
Lewis had never seemed quite so much 
of an enigma. The wall, of which she 
had always been aware, had never been 
so high between them 

With one finger of a long. beauti 
fully kept hand, Lewis flicked the edge 
of the cheque. “Do you expect me to 
explain this to you, Karen?” 

‘Il don't expect you to explain any 
thing, Lewis.” 

‘Then why are you here, Karen? 

This is it, Karen thought. My an 
swer to this question may determine 
Susan's future, but my own 


well-dressed 


not only 
elationship with Lewis for the rest of 
our lives. | may antagonize him for 
good, or I may know him as [I have 


never known him before 


I'm here because I love Susan 
ind Susan loves children. 
Lewis was still looking at her, but 


his eyes were opaque, unreadable 
Karen said Lewis. Tm 
not asking you why you've looked afte! 
Pete, why you've paid his school bills 
and probably other bills, too. All ['m 
isking is that you do fol 
him, you share it with Susan 

Lewis’ eyes sharpened into focus on 
her again, and Karen knew that she 
had rarely, if ever. been so frightened 

Do you think Pete is my. son, 
Karen”? 

No, I don't 

‘Then why 
looked after him?” 


Lewis! 


whatever 


do vou think I have 


s+ 


Karen took the final hurdle because 
he had left her no choice. “I think, 
she said. “I think you have done it 
because you are, for some 
afraid to have children yourself.” 

Unable to look at him now, she drop 
ped her gaze to white gloves whose 
palms were wet. Oh, God. she thought, 
what have I done? Why couldn't | 
have minded my own business? Only 
an imbecile would have said such a 
thing to any man, let alone Lewis 

Lewis’ voice reached her from what 
seemed like a great distance. “Youre 
quite right. Karen. But how did you 
know?” 

Karen’s head jerked up. “We're still 
on speaking terms, Lewis?’ 

Lewis) smile was singularly 


reason, 


sweet. 
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Susan must have seen him smile like 
that. but to Karen it was a revelation 
It was a smile that made him look. for 
the first time in her experience of him, 
vulnerable, human as previously she 
had only guessed he might be 
‘Perhaps.” Lewis said, “we have 
really been on speaking terms 
to quite the same degree before. I think 
drink 
further with this 
Could you use a small drink, Karen? 


nevel 
we could both possibly use a 


before we go any 


BECAUSE HI 


stranger. 


WAS no 


because he was 


longer a 
suddenly 
someone with whom she was complete- 
y at ease, Karen sighed, peeled off her 
gloves, and said, “Yes, Lewis. I could 
ise a drink.” 


Lewis got up and crossed the room 


to an inlaid mahogany cabinet. “You 
prefer Scotch and water, I believe, 
Karen” 

Thank vou. Lewis.” 

Ice? 

No ice. thank you.” 

My preference, too,” Lewis said. “I 
think. Karen in tact. | have always 
hought that we have a great deal 


common. I believe | owe you an 
ipology for the manner in which I re- 
ceived you this morning. You have a 


great deal of courage 


Karen's laughter was spontaneous. 
“It was the Bank of Commerce Build- 
ing, Lewis. I don’t think I could have 
done it without the help of the Bank 
of Commerce Building.” 

As he set her drink down on a cor- 
ner of the desk near her, Lewis glanc- 
ed out of the west window. “I can see 
what vou mean.” he said, and he was 
sull smiling 

“Now.” he said. when he was again 
sitting behind his desk, “you haven't 
answered my question. How did you 
know?” 

“That vou were afraid rather than 
incapable?” Karen asked. 

Lewis nodded 

Incredible to be talking to 
on a subject so intimate. and with no 
embarrassment on either side. He was, 
Karen decided. one of the most wholly 
civilized men she had ever known 

I knew.” she told him. “because I 
knew you better than I realized I did. 
When I found that cheque—everything 
suddenly added up. I knew you could 
never have been intimate with Mrs, 
Johnson. Your interest in Pete was not 
the result of either conscience or out- 


a need 


Lewis 


side pressures. It represented a 
of your own which. for reasons of 
your own, you felt you could not satis- 
fy in any other way. You could, I be- 
ieve. have adopted him outright years 
ago, if you had wanted to. Mrs. John- 
son. I am reasonably certain, would 
have exchanged what was really an 
unwanted burden for a life income, if 
the suggestion had ever been made to 
her.” 

‘You might be interested to know, 
Karen. that she herself at one time 
made such a suggestion.” 

hank you for telling me.” 

“Go on. Karen.” Lewis said. His 
remarkably gentle. Karen 
ooked at the glass in her hand. and 
thought, this is the first time I have 
had a drink in the morning since that 
first summer when Rick and I painted 
the house. And she saw this memory 
not as irrelevant. but as a way station 
on the road back to the days when 
Rowanwood had been an almost un- 
tenanted paradise in which a man. his 
inner loneliness well concealed. must 
often have encountered a small boy 
whose loneliness was only too obvious 
There had, she remembered, been no 
more than three houses in Rowanwood 
then. Lewis and Susan’s big split-level 
The empty farmhouse with the fanlight. 
And Mrs. Johnson's small frame house. 

If you had been incapable of hav- 
ing children, Lewis, you would have 
taken him, and brought him up. I ask- 
ed myself what possible reason vou 
could have had for limiting your re- 
lationship with Pete to financial help 
of which he. himself. was unaware.” 
She paused, and then went on slowly, 
“Lewis. what makes you think of your 
self as unfit to be a father. even by 
proxy?” 


mu 
) 


voice Was 


Lewis stood up with what. for him 
was startling abruptness. and walked 
north window ‘Come 
here. Karen.” he said. And when she 
was standing beside him. he asked 


When you look out there. what do 


across to the 


you see? 
“Toronto,” 
she knew. a reply. but she 
guessed that any reply was better than 
asking him what he meant 
And it’s Lewis 
asked You feel you know it well? 
Yes Karen Said 
Pick out a few 


Karen told him. It was. 


fatuous 


familiar to you? 


specific landmarks 
which mean something to vou 


ally.” 


person- 


1c 


With no idea where he was eading 


her. Karen realized it was intensely im 


portant that she follow aS Well as she 

was able to 
“The T. Eaton Company.” she said 
Continued o1 ve S¢ 
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Dusting Powder, Perfumair, Fluffy 
Milk Bath, Bath Soap, 20.00 








Chatterbox for beauty on the go! Es- 
sential preparations for skin care, 
make-up. Pink, Blue, Rawhide, Red 
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Beauty Bag has capacious interior 
fitted with Elizabeth Arden prepara- 
tions. White, Patent, Suntan, White 
and Black patent, White and Suntan 
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Golden Shell... its perfumed cargo 
Mémoire Chérie Perfume Mist, Per- 
fumair, Luxury Dusting Powder, 
Luxury Soap, 18.50 


Triple Treat. A shining rack holds 
Blue Grass Luxury Bath Salts, 
Flower Mist, Hand and Body Lo- 
tion, 10.00 





Bath Shell clasps a round of fragrant, 
hard-milled Bath Soap. Blue Grass, 
June Geranium, 1.25 





Christmas Jester presents a Perfumair 
for the handbag. Blue Grass, Valen- 
cia, 3.50 


Rolling Mirror Lipstick. With one 
little twist out rolls a highly polished 
mirror. It’s magic! 3.50 








Pyramid Petal Wafers—12. fragrant 
foam-making Fluffy Milk Bath tab- 
lets, 2.00 


Golden Square Basket. Filled wit! 
perfumed delights . Blue Grass 
Flower Mist, Dusting Powder, Fluffy 
Milk Bath, Bath Soap (2), 12.00 


Perfume Mist and Luxury Dusting 
Powder, a fragrant and decorative ad- 
dition to her dressing table. Blue Gras 
Mémoire Chérie, My Love, Valenci 
10.50 


Valencia, aura of great elegance 
6.00 to 26.00 


Mémoire Chérie, acclaimed “‘the fine 
fragrance ever created in France 
9.50 to 50.00 


Blue Grass, the great perfume class 
—?7.50 to 45.00 
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Continued from page &4 

The General Hospital. The Canada 
Life Building The Museum. Casa 
Loma. Do you want any more Lewis’ 

‘No.” Lewis said. “No. that's enough 
Karen. Your family always had a 
charge account with Eaton's. didn't 
they? And you were born in the Pri 
vate Patients’ Pavilion of the General 
Hospital, weren't you? And your moth 
er, or your father, or both. used to 
take you to the Museum on Saturday 
ifternoons rather than turning you 
And vou not only 


loose on the streets? 
ulways expected to go to the Univer 
sity, but actually did go” And you went 
to dances at Casa Loma. and leaned on 
the parapet outside. looking very 
pretty in a variety of evening dresses 
on a variety of occasions, as you gazed 
out over a moonlit) and apparently 
peaceful city? Substantially, this is all 
correct, isn't it, Karen? 

Yes, Lewis. Substantially. it is en 
tirely correct 

Now will vou come over here 
Karen, and tell me what vou see 

In silence. Karen went with him to 
the west window. She knew where he 
was leading her now, and, in advance 
of any details. the knowledge was 
acutely painful 

What do you see’ Lewis asked 

The citv.” Karen said. and was fully 
iware of her difference in designation 

And this, too. is familiar to you”? 

Earlier, Karen would, almost without 
thinking, have said yes. simply because 
she could see the Bank of Commerce 
Building and. to the south. a part of 
Lake Ontario 

No. Lewis.” she said. “Its not fami 
ir to me 

Lewis’ voice. quiet, almost) casua 
warned her that he was not asking foi 
ind would not accept. sympathy Ap 
proximately half a mile trom here 
between King and Queen streets. is the 
house where I was born, Karen. Opin 
ons may differ as to whether or not 

stands in what could technically be 
called a slum. There can be no doubt 
wwever, that when I lived there, as I 
did for fifteen years, mine was a slum 
existence. There were. at one time 
seven of us in the family. and we lived 


n two rooms on the third floor. In 





i there were thirty-one people living 


n a nine-room house. There was only 





one bathroom, the dubious privilege of 
ts use denied to the occupants of Uc 
third floor Those who lived on the 


third floor were expected to use wihal 
s. | believe. Known as an outside con 
venience. Can | freshen vour drink 
for you, Karen? 

No. thank vou 

Cigarette? 

Please 

Her hand. Karen noticed. was not 


quite steady as Lewis lit her cigarette 


tor her. Lewis’ hand was sure and firm 

Are you beginning to get the pic 
ure, Karen?” he asked 

Yes.” Karen staid, “Im beginning to 
get the picture. Lewis. But there ts 
nore to it than privation, isnt there? 

You're quite right, Karen. Privation 
ilone does not necessarily leave scars 
As the voungest in the family, To was 
the most unwanted, which was in a 
sense fortunate. In order to get me out 
of the way my parents allowed me to 
heep the clothes given to me by the 


Neighborhood Workers. In that way | 


could be sent to school. | could be Lol 
out of the house for seven hours 
day 


What do you mean? Allowed to 
keep your clothes? They wouldnt have 
taken vour clothes away from you 
surely?” 

They took them away trom my 
brothers and sisters.” Lewis said. “You 
see. Karen, both my parents drank, and 
even rotgut costs money. On Queen 
Street. if you know where to look, 


there are places where whisky is barter 
ed for almost anything, even a child's 
survival.” 

“Oh, God.” Karen said. 

“You mustn't let this disturb you 
too much, Karen. You must remember 
that it is all in the past now 

For Lewis, on the air - conditioned 
thirty-third floor of the Preston Build 
ing. it might be in the past. But for 
hundreds of others. still living in an 
area Which Karen could not believe 
had improved during another thirty 
years of actual and moral degradation. 
it must be the living present. For her 
this was going to be knowledge that 
would be difficult to live with unless 
she could, in some way, do something 
about it 

For no better reason than that one 
could see the feathered green of foliage 
among sharp-angled roofs and broken 
brick chimneys, she had imagined de 
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bon around the gathered 
ends. Make a double bow 


ind knot ribbon securely 
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was metaphorically her own back vard 
she had gone on thinking that where 
there were trees everything must auto 
natically be more or less all right. In 
accepting this city as her city. she must 
now accept the whole of i 

As if he had read her thoughts 
Lewis said, “One does what one can 
Karen. One does what one can. But as 
long as there are human beings who 
behave like animals, just so long will 
there be human beings who live like 
inimals. 

Haven't you got it the wrong way 
ound, Lewis? Isn't it the living con 
ditions which come first. and the be 
havior afterward, as a result?” 

1 don't think so. Karen. | may be 
wrong. but I'm afraid I don't think so 
Both my father and my mother came 
from decent, hard-working English 
stock. and proceeded to create a little 
hell on earth for their own children 
My younger sister was raped when she 
was eleven. She died of pneumonia 
when she was twelve. My other sister 
went on the streets when she was fif 
teen. She enjoved her work. and did 
quite well until she was killed in a 
rooming-house brawl on Jarvis Street 
Of my two brothers, one died of what 
was known in the area as natural 
causes. Actually, it should have been 
called malnutrition; but under such cir- 


It was 


cumstances this is quite natural 
not long after this that | became a 
ward of the Children’s Aid Society.” 

\ slight breeze was moving through 
the treetops to the west. Even from 
this height, the movement of the leaves 
could be seen quite clearly 

Are anv of your family still living?” 
Karen asked 

“Yes.” Lewis said. “My mother, and 
one brother. They are both in mental 
institutions. I imagine that it is quite 
obvious to you now. Karen, why I do 
not consider myself. good parent ma 


tertal 


KAREN TURNED away from. the 
window. and returned to her chatr be 
fore she replied. Her gloves, which she 
had laid across one arm of the chatr, 
had dried without leaving any marks 
on the palms 
I can understand.” she said, “why 
you might not think it wise to have 
children of your own. Lewis. Though, 
even here. I fee you are probably 
wrong. But I can see no reason what- 
soever for not adopting a child, if you 
were so inclined 
Don't you. Karen? 
No. I don't 
“I've told you where my only two 
remaining relatives are. Perhaps I 
should add that they are incurable. and 
that they are not suffering from = any- 
thing as simple as the results of alco 
holism 
‘What difference does that make?” 
Karen asked. and she was aware of a 
rising impatience that she made no 
attempt to check 
‘How old are you, Lewis” 
“lL am about forty-five.” Lewis told 
nel 
“Well * Karen began. before the 
mpact of what he had said really hit 
her. With the kind of truths he had 
been revealing. he would hardly have 
suppressed his exact age if he had 


known it. “But your birthday parties 
she said 

For several vears she and Rick had 
gone to Susan and Lewis’ house for 
dinner on Lewis’ birthday. They always 
had steak. done as Lewis liked it. There 
was always a birthday cake with three 
tohen candles. And after dinner they 
always played bridge. It had become an 
establisned pattern. quiet but gay. and 
an occasion to look forward to for a 
week Or more in advance 

Lewis’ expression had the cool, 
Slightly quizzical flavor with which she 
most often associated it. “One picks up 
certain amenities as one goes along, 
Karen. At a certain stage in one’s careet 

becomes socially necessary to have 

birthday 


“Oh. Lewis “ Karen said. And 
then, because she felt herself danger- 
ously close to tears, she went back to 
the point she had been about to make 
Lewis. do you seriously expect. at 


) 


your age. to go out of your mind 
If you put it like that. Karen. the 


answer is no; but there are some things 





t mever change. and 


a bad heredity is one of them.’ 


that are basic. tha 


How often had Susan argued this 
point’ with Lewis? How often had 
Susan come up against this barrier with 


nothing to show for it but invisible 


bruises”? Not too often. probably. be- 
cause Susan was careful to avoid one’s 
tender spots. which was generally 

yut not always a good thing. Oc- 


casionally a person had to be hit where 
t hurt. 

‘Lewis Karen said has it never 
occurred to you that you are robbing 
Susan of something she wants terribly 
simply in order to protect yourself? 


Have you ever seen that you have 


I'm sorry, Lewis — been cheating her 
completely of something that you have 
taken, in part, yourself?” 





With one swift motion, she gathered 
up gloves and handbag, and rose to her 
feet. “I've said all I'm going to say. All 
I can say. Except that Pete is with 
Susan at your house now, and that she 
knows nothing of my visit to you or its 
cause.” 

“Karen.” 

“Yes, Lewis?” 

“[ will need a little time to think, 
but I feel it is safe to say now that I 
owe you a debt I am quite unable to 
pay. If you felt like doing me a further 
favor. you might pass on to Rick what 
I have told you this morning.” 

They were already moving toward the 
door of the office. 

“That isn’t necessary.” Karen said 
“It really isn’t.” 

“For me, it is.” Lewis said. His smile 
again contained the sweetness that had 
earlier come as such a surprise to her 
“You see. Karen, I have never, before 
today, had real friends of my own. It 
is very comforting to have friends from 
whom one has no secrets.” 

Unable to trust her voice, Karen laid 
her hand briefly on his arm. before 
opening the door and walking quickly 
through Miss Carlisle’s office. 

She should. she knew, have stopped 
to say good-by to Miss Carlisle. It 
would have been the proper thing to 
do. but she was incapable just then of 
doing the proper thing. And anyway, 
Miss Carlisle was talking into the tele 
phone. She could hear Miss Carlisle 
saving. “Im so sorry to have had to 
put you off. Mr. Armitage. but Mr 
Preston has been in conference much 
longer than he expected to be. It was 
something rather urgent that came up 
at the last minute, Mr. Armitage. and 
I'm sure youll understand 


KING STREET. when Karen walked 
out of the Preston Building, was, at a 
little before noon, sultry with heat, fill 
ed with crowds moving slowly in sun- 
light that struck directly into a canyon 
whose uneven stratification of brick 
and granite recorded more taan a hun 
dred and fifty years of architectural! 
rial and error 

Becoming one with the crowd, letting 
it carry her at its own pace toward 
Yonge Street. she was aware of a sense 
of anticlimax that made the thought of 
going home. and picking up her house 
work where she had left it, extraordi 
narily depressing. Ever since the pre- 
vious Monday she had had a sensation 
of increasing momentum that must of 
necessity be taking her somewhere 
That it should stop here. leaving het 
aimless, wandering without any urgent 
destination along a downtown city 
Street, Was something she fought against 
accepting. 

Throughout a slow, late spring, and 
the sudden heat of summer when it 
finally came, her everyday life with its 
obligato of mounting depression had 
been one without significant punctu 
auion until the previous Monday, when 
the three letters 

\bruptly stock-still in the middle of 
the pavement, unaware of being jostled, 
she pushed back the cuff of her glove 
in order to look at her watch. 

\ second later, she was at the carb 
signaling to a cruising tani. 

‘Where to, miss?” 

As the taxi turned back into the traf- 
fic. she said. her voice carefully con- 
trolled. “Holton and Yonge. please.” 

I can still change my mind. she 
thought. | havent committed my.<lf 
yet. | may be on the verge of doing 
something unutterably foolish, but I 
haven't committed myself yet. But even 
as she told herself this, she realized 
that below the surface of conscious- 
ness, divorced from reason, which 

Continued on page 8&8 
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Continued from page 86 
might have denied it — the possibility 
that she might, after all, go to meet 
Cyr must have been there from the 
moment when she read his letter. If it 
had not been. she would not have re 
acted so fast to conscious memory, her 
timing would not have been precisely 
right. Because. in spite of the noon 
traffic. she would arrive at the cornet! 
of Holton and Yonge within minutes 
of the time Cyr had specified. 

The letter from Planesville had serv- 
ed a purpose. The letter from Dr. Lowe 
had served a purpose. What possible 
purpose could there be for her in Cyrs 
letter, after more than twenty years’ 


KAREN HAD. quite naturally, ex 
pected that when she left Geneva, Cyt 
would still be there. In spite of what 
he had said about both of them being 
on vacation, and the sense of im 
permanence this inferred, she had 
thought of him as much more of a fix 
ture in Geneva than she was herself 

Looking back later. she could see 
that she had stull had a lot to learn 
about a great many things on that June 
afternoon when one of the maids had 
come up to her room in the house on 
Route de Chéne to tell her that there 
was a “monsieur” downstairs to see 
her. 

“What kind of monsieur?” Karen had 
asked the maid. “What does he look 
like?” 

“He is tall, mademoiselle.” 

“What else is he?” Karen asked. 

“He is dark. mademoiselle.” 

“Can't you tell me any more than 
that?” Karen asked. “Is he someone 
you remember seeing before.” 

“Oh yes, mademoiselle, but never be- 
fore in the afternoon. He has come to 
call for you in the evening, and he its 
not, mademoiselle, a monsieur one for- 
gets easily.” 

Karen had known then that it was 
Cyr. It was a very good description of 
Cyr — a monsieur one did not forget 
easily 

“All right.” Karen said. “Tell him 
Ill be down in a minute.” 

She had found Cyr in the larger of 
the two reception rooms, the one at the 
back of the house. and it had been just 
the way she had always known it would 
be if. for any reason, they tried to talk 
among the bead-fringed lamps, dark oil 
paintings. and Swiss furniture. They 
had exchanged words, and no more. It 
had been quite impossible to communi 
cate with one another tn any real sense 
When he explained why he had come, 
she realized that he had chosen this 
place on purpose. Intending to be im- 
personal, he had chosen the Dutoits’ 
house in which to achieve and maintain 
his intention 

“Hello, Karen.” he said 

“Hello. Cyr. Won't you sit down?” 

“Vd rather stand, if vou don’t mind.” 

1 dont mind, but won't you get 
rather tired?” 

This was not the way in which she 
and Cyr usually talked to one another 
Usually they dispensed with any greet 
ing at all, simply coming together as if 
there had been no time lapse at all 
between meetings. She ought to have 
guessed that there was more to it than 
the Swiss furniture 

I'm not staying long.” Cyr told her 

Oh. Are vou on your way some- 


cre 

Karen.” he said. “I'm going away.” 
Glad that she had. herself. sat down 
rm of a chair. Karen said, 

be gone long” 
not answered at once. He 
ried to find an easy way of saying 
had come to say. He had 
one because there simply 
Im not coming back, 


? 
Sethu 


Very little light ever got through 
the two layers of curtains with which 
Madame Dutoit kept the windows 
shrouded, but for Karen even this much 
light was briefly blotted out by a swirl- 
ing wave of darkness. She had never 
experienced anything quite like that 
moment 

As the darkness receded. and she got 
herself in hand, she could hear her own 
voice. detached. betraying nothing. “Tl 
miss you. Cyr.” she was saying. “But 
since I'll be going home so soon, my- 
self. I suppose it doesn’t make that 
much difference now.” 

“No.” Cyr said. “It doesn't make that 
much difference now.” 

When do you go?” Karen asked 
She even managed to smile. 

“Tomorrow.” Cyr told her. “Tomor- 
row morning. Quite early. | will have 
to pack this evening. That's why I came 
around to say good-by to you this 
afternoon.” 

‘It was nice of you to take the 
time.” Karen said 

For an instant he looked it he 
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might say something that really meant 
something, even if they were in the 
Dutoits’ reception room. That he didn't 
was due only, Karen guessed. to the 
fact that he had had himself well in 


and right along 


“You know I couldn't have left with- 
oul saying good-by to vou.” he said 
Without seeing vor 

“Em glad vot fel il 

. > ‘ i ’ ’ 

Weve had a 1 wont 
forget that 

I can't. Karen th ght. stand any 
more ot this 


She stood up. and held out her hand 


ad got into the 
habit of shaking hands. It was a use- 
definite 


holding 


In Switzerland she h 


ful custom. 
Period to an 1wounter. In 
out her Was saying 
good-by to Because she 
really couldn't 

Good uck. Cvr id. She Was 


smuiing 


hot \ he j 
That was when Madame Dutoit came 
nto the roam and red 1 +} 
nO the rOOM and reduced the situation 
im 2 * <- ; 
to a snambles. If Madame Dutoit had 
not come in aren | 1 prol 

come in. Karen wouk Probably not 


again. No matter how 


unsatisfactory their good-bys mig 

have been, they would have concluded 
them, and she would not have been le{ 
with such an immediate and shatterin: 
sense of unfinished business. 

“Oh,” Madame Dutoit said, “I didn 
know anyone was here. Forgive me.” 

If she had not been Swiss, Madame 
Dutoit would have retired again at this 
point. because she really was very taci 
ful. Being Swiss, however, she felt corm 
pelled in the name of good manners to 
shake hands. 

So. instead of shaking hands with 
Karen, Cyr shook hands with Madame 
Dutoit. and after that there was no 
going back for any of them. 

Karen could never remember afte: 
ward how they managed to arrive in 
the front hall, or the precise manner of 
Cyr’s leave-taking. She had a confused 
impression that, at one stage, even she 
and Madame Dutoit had shaken hands 
This would have been the height of ab- 
surdity but. in Geneva, not at all im- 
possible. 

The only thing that was quite clear, 
as she stood under the heavy crystal 
chandelier with Madame Dutoit, was 
that he had gone. and without really 
saying good-by at all. 

“Mais il est charmant, chérie!” said 
Madame Dutoit. “On ne loublierait pas 
hac ilement, ce monsieur.” 

“No.” Karen said, “he is not a man 
one would forget easily. If you will ex- 
cuse me, madame, Vl go upstairs and 
change for dinner.” 

In her high-ceilinged bedroom, with 
its ordinary brass bedstead and rich 
Oriental carpet, Karen realized that it 
was quite impossible for her to leave 
things as they stood between herself 
and Cyr. There would have to be a 
more clear-cut break between them 
than they had so far accomplished. 
And she was as sure as she had ever 
been of anything in her life that Cyr, 
himself. must feel as she did. 

If Madame Dutoit had not interrupt- 
ed them. Cyr might have been able to 
persuade himself that the farce they 
had been playing out was still the only 
safe — and therefore only possible 
way in which he could say good-by to 
her. 

As it was, he must be as dissatisfied 
as she was. 

But what. if anything, would he do 
about it? 

Using only a fraction of he 
with which to select a dress and acces- 
sories, she concentrated on a problem 
that she was certain she would have to 
solve for herself. 


He would not come back to the 
house. She could rule that out com- 
pletely. 

He might telephone her later in the 
evening. But she did not think | 
would. 

There was only one place in 
world where he could be absolutels 
sure that she had, in fact. come to me 
him halfway. 


Between eight-thirty and nine wot 
be the right time for her to arrive 
the Bavaria. Karen decided. 

There was no need to make any oth 
decision 

It was not until three weeks lat 
not until she was on the ship on h 
way back to Canada. that she wonder: 
why she had at no time questioned 1 
assumption that their parting, whates 
form it took, would be a final one 


AT A QUARTER past eight, she | 
the house on Route de Chéne, to wi 
without haste through a dream city 
the dreamlike tranquillity of a wat 
windless summer evening. 

Gentle shadows lay in the stree 
seeming to muffle the footsteps a! 
laughter of the passers-by. softening | 

Continued on page 


Chatelaine * December 19¢ 














what 
dreams 
are 
made 
of 


— 
a 
vv) 
a 
~ 
x 
° 
= 





if Only in Du Pont Nylon such softness ... radiance 
N y Re ... and the utter luxury: of truly carefree beauty 
Today, discover the many-splendored array otf 
fashion lingerie awaiting you in, Du Pont Nylon. 
LINDA. LINGERIE designed this ensemble with seed 


pearls and hand smocking 


DU PONT OF CANADA LIMITED 


Chatelaine * December 1960 





Continued from page 88 
sombre grey of stone buildings, muting 
the colors of café tables and chairs and 
the striped awnings above them 

Strolling, a part of the dream, to 
ward a rendezvous that might not exist, 
yet never doubting that it did, she iden 
tified herself with a scene from which 
she would never be entirely severed 
Ihe plane trees, no longer the torment 
ed witches’ trees of winter, but soft 
bouquets of foliage limned in tender 
ness against water silvered by the dying 
day. The swans, a snowy unreality, 


floating toward darkness on the lake's 
quiet surface. The gulls, patterned in 
flight against the cloudless sky. The 
mirrored reflection of lights on the 


farther shore. The people, drifting past 
in lazy, sensual enjoyment of freedom 
from need to do anything else. 

With no break in the fabric of her 
waking dream, she reached the Bavaria, 
and went slowly but without hesitation 
into the bright, moving vitality of an- 
other but equally vivid facet of a 
trance from whose soft, tenacious em- 
brace she would not have torn herself 





for anything else the world could offer. 

He was there. She saw him at once, 
sitting near the back talking to a man 
she did not know. 

She chose an empty table, neither 
near him nor so close to the door that 
he would feel forced to acknowledge 
her presence if he chose to leave with- 
out speaking to her. To further under- 
line the fact that he had a choice, she 
sat, not on the banquette against the 
wall, but in a chair with her back to 
the long narrow aisle separating the 


two rows of tables. 
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Without seeing it, she gazed at 
sketch of Ramadier on the wall 
front of her. Then she looked down « 
her hands, palms up, shaken by 
tremor too slight to disturb the folds of 
the skirt against which they lay. 

She had come halfway. The initiatiy 
was no longer hers. 

When Cyr stood beside her, he d 
not have to speak to make her aware 
of his presence. 

Without haste, she raised her gaze 
from her empty hands. 

He spoke very quietly. “Tu viens 
avec moi?” 

“Si tu veux.” 

They had never spoken French to 
one another before. 

He placed a franc on the table be 
side her untouched cup of coffee. 

“In that case,” he said, “shall we 
20?” 


KAREN HAD NOT been nervous 
when she went to the Bavaria on that 
evening. so far removed in time but 
now so close in memory. 

That she should be indisputably ner 
vous as, the taxi paid off, she stood on 
the corner of a busy Toronto intersec- 
tion, was a direct legacy of her long 
refusal to part with a dream she had 
wished to keep as such. In memory, 
she had always up until now chosen to 
separate Cyr from the long chain of 
experiences that, stretching back across 
her life. in sum represented a continu- 
ing reality. That this arbitrary distinc- 
tion between what she was prepared to 
interpret as real or unreal was in it- 
self unrealistic, she had known well 
enough. 

There was, she saw, only one corner 
restaurant. It was diagonally opposite 
her, its plate-glass windows sun-struck 
mirrors reflecting a distorted dupli- 
cation of cars and pedestrians that 
moved, and stopped, and moved again, 
like pull-toys operated by the same 
mechanism that controlled the traffic 
lights. 

With a green light alternately on her 
left and then on her right, there was 
no practical need for hesitation. Yet 
she did hesitate, fighting not only ner- 
vousness but a sudden and very un- 
pleasant feeling of guilt. As Cyr him- 
self had once said, there was no such 
thing as definitive virtue or definitive 
guilt, or in most cases even an approxi- 
mation of these extremes. Nevertheless, 
there was a dividing line, and a very 
clear one, between what you could and 
could not do with a clear conscience. 
A dividing line established not by logic, 
but by your background, experience, 
and training; by the accepted mores of 
the particular society to which you be- 
longed. If, either literally or metaphori- 
cally, you lived on a certain side of a 
street, you took ice off the back of the 
iceman’s cart at your own risk. 

It was then that she saw him. 

His head bent, he was walking along 
Holton toward the restaurant. A 
loose-knit man in a grey suit, whose 
broad shoulders rolled to his ea 
slightly rolling gait because he walk 
with his hands in his trousers pocke 

Immobile, she stared — not across 
a busy Toronto intersection, but acr 
a span of more than twenty years. T¢ 
between an almost overwhelming 
sire to reach back across that gulf 
time, and the immediate certainty 
it was the last thing she should do 
experienced a stabbing mixture of ¢ 
tions she would not have analyzes 
she could have. She had been a 
When she last saw him. She wa 
woman now, and one who finally 
derstood the components of a relat 


, 


ship that, up until this moment. »''¢ 


had wilfully chosen to misunderst: 


The dream, as she had preserved ||, 


f 


had been a romantic one. The tru'a 


was that they had shared, she and ¢ 
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a powerful attraction, and little else of 


InN consequence. The contradic- 
ory ment in what had been. as 
uisan had called it, the “damnedest re- 


tionship.” had been her own long re- 
fusal to commit herself on what she 
had Known by instinct would be essen- 
tially physical terms. If he had thought 
her grown-up enough to know what she 
was doing, Cyr would have found such 
terms perfectly acceptable. He had re- 
frained at all times from putting any 


pressure On her because he had known 
that she was not grown-up enough 
Only now was she doing this part of 
her growing up. And for any number 
of reasons, it was hurting unbearably. 

Sill without moving. she watched 


him reach the door of the restaurant, 
| disappear threugh it. And a French 
phrase she had not thought of for 
years came back to her. On ne peut 
iS ¢lre et avo et One cannot be 
nd have been. Not at one and the 
me time 
Her eyes fixed on the door through 
hich he had gone, Karen knew that 
le had again, as she had so often 
cently, tailored a situation in advance 
lo suit her own wishes. Dismissing fact 
1 favor of fancy. in favor of a roman 
i¢ dream she had created herself, she 
had deluded herself into believing that 
hey could meet again, in effect, out 
side the Casanova, with Cyr still pri 
marily concerned with protecting he 
Which would be all she could possibly 
want from him now. There were not, 
fortunately, many situations in| which 
t was possible to betray everyone in 
volved. yourself included. But this hap- 
pened to be one of them. 
She continued to stand where she 
was for a full minute. Then she turned 
and walked quickly away from the 


corner of Holton and Yonge from 
the Casanova in the sunlight, from the 
Bavaria from a part of her past that 


was no more than that 


SHE WALKED for three — blocks, 
scarcely seeing where she was going, 
and without knowing precisely where 
she was, before going into a drugstore. 
There was a pay telephone just inside. 
is She had expected there would be. 

She opened her handbag. took out a 
coin, put it in the correct slot, dialed 
«a familiar number. spoke to a switch 
board operator, to a secretary. and then 
to Rick himself. 

“Rick.” she said, “are you free to 


have lunch with me 

“Yes, | am.” 

In spite of herself. Karen said, “I 
couldn't have borne it if you hadn't 
heen.” 

“Is anything the matter, Karen?” 

She hesitated, and then said, “Not 
really. Not now, darling.” 

“Are you still downtown?” 

“More or less.” 

“The Park Plaza Roof be as good 
a place as any?” he asked. 

“Better than most. 

“Good. I'll meet you there in, say, 
half an hour? 

“That should be just right, darling.” 

He could not. Karen thought, as she 
left the drugstore. have chosen a_ bet- 
ter place to meet her, and not only be- 
cause it was within walking distance of 
where she was 

Although they would never have 
dreamed of having lunch in the roof 
dining room of the Park Plaza when 
they lived on Gavin Street. it belonged 
to the section of the city that she had 
known best, both during that period, 
and when she had lived on Elmdale 
venue, 

It gave her confidence to be on such 
familiar ground, made it easier than it 
might have been to accept, and forget, 
that it was chance more than anything 
else that had allowed her to withdraw 
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in time from what could not have been for. So much. that it would take a life- along the Mink Mile, she found herself 
other than a very bad mistake. time to appreciate it fully remembering all the things she and 
ro aparemnte ‘now or later about Walking north on Yonge among a Rick had done when they had ved on 
pail pages ay ogee. to a her stream of people, half of whom Milli- Gavin Street. Even though they had, at 

e both futile and rather silly, cent would probably have called for- the time. been relatively poor. they had 
because the obvious one was in all elgners in spite of her present preoccu- gone to concerts and hockey games, had 


probability the correct one. That it pation with New Canadians, Karen gone to the Art Gallery, had seen the 


should seem obvious to her now. when thought. I've missed this 


more than I _ latest plays from London and New York 


it had not a week earlier. served to knew. This vivid turbulence that, while There had, of course. been nothing 
underline both her present clarity of denying homogeneity. nevertheless con to prevent them from doing these things 
thinking. and the previous confusion of trives a cohesiveness to which [ can during their twelve vears in Rowan 
mind that had prevented her. for a attach myself without loss of personal wood. But somehow, even though they 


lume, from seeing anything clearly. She identity 


had much, she thought. to be grateful Furning onto Bloor and walking west Continue 


often made plans. the effort of coming 
1 on page 94 











You should plan on a‘Viyella’ Christmas, too! 


Compliment those you love this Christmas with gay 
apparel fashioned from genuine world-famous ‘Viyella’. 
Socks or shirt, scarf or skirt, clothing for the kiddies; 
whatever you give, when it’s made of ‘Viyella’, it’s certain 
to be warmly received. 

Imported from England, this inimitable fabric, ‘Viyella’, 
is as practical as it is beautiful. Woven from a remarkable 
combination of lamb’s wool and cotton, it wears hand- 


IN CANADA: TORONTO: 266 KING STREET WEST * MONTREAL: 1117 


somely, washes effortlessly, refuses to shrink or fade. 
Warmth without weight is another of its renowned qualities. 

‘Viyella’* family wear is featured at quality apparel 
counters across Canada. Gift-shop at the one in your 


city or town today. 


WM. HOLLINS & COMPANY LTD., Nottingham, England 


Manufacturers of world-famous ‘Viyella * Wash as wool if it shrinks, we replace 


ST. CATHERINE STREET WEST, ROOM 515 
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Treat 
yourself 

toa 
CHRISTMAS 
BEAUTY 


PRESENT 


This is the time of year to be fancy-free and splurge on glamorous 
beauty tricks. And here they are—a Christmas parcel of glittery ideas 
to make you look extraordinarily pretty all through the holiday season 





Our rule for sparkling—don’t overdo. One or two brilliant tricks are enough 
for a festive evening. To begin, make your eyes bright with star-dusted § ete 
shadow. Usually dark eyes can wear lavish colors—frosted shades of blue, mies al ee 

green or violet. Pale eyes require a more delicate touch and tone. For 





all-out glamour, gild your eye shadow with strokes of pure gold or platinum; 

carry the color up and out to the outer tips of your brows. More dazzle: tip 

your lashes with gold or any color to match your eye shadow. To get the 

best effects from your colored mascara, first brush your lashes with black or 

grey. Paint your lips two shiny colors. Smooth the upper lip with bright 

coral, the lower with tawny pink—sounds giddy but blends in a delightful manner. Then glisten your 

lower lip with gold-spangled lip gloss. Halo your holiday hairstyle with gold sprinkles. Simply dust 

them through your hair; they will brush out later. These brilliantly colored sprinkles have a most 

eye-catching effect if you match them to your dress. To give your skin an opalescent sheen 

L  ammncipetd lights, smooth on a tinted make-up base shot with gold dust. Very gently dot the cleft 
—— of your chin and your ear lobes with rouge. Add a bonus to your glowing holiday 

mood by splurging on an exotic perfume. Finally, put sparkle at your finger tips. 

Apply a bright red or brilliant pink pearlized polish, or a bewitching coat 

’ of either iridescent gold or silver. Multicolored sequins are another 

.y nice bit of coquetry. Cover your fingernails with a clear or colored 

‘| polish. Then, while it is still wet, lightly sprinkle it with sequins. And this 


By EVELEEN DOLLERY 
i way, we hope you have your brightest, happiest holiday ever! END 


Chatelaine Beauty Editor 
Sketches by Anne Buckley 






































The belove sea look from England and Paris... 
hand-fashioned pure wool sweaters and suits in a fabulous range of colours 


Left, full-fashioned sweater 
: Hnout > i” Ata | tor 
from an exciting new made 


' ; 7 THERE ARE LANSEA COLOURS TO MATCH ALL YOUR SKIRTS 
Chanel-inspired cardigan suit 








Continued from page 91 
downtown usually seemed too high a 
price to pay for a change of scene. You 
forgot, living in Rowanwood, what a 
lift you could get just from being a 
part of a diverse cross section of the 
population. It could be a renewal of 


vitality. A renewal, too, of your basic 
faith in humanity —- something that, 
in suburbia, tended to become a trifle 
frayed at the edges. 

And thinking of faith, when you 
lived right in the city you weren't tied 
by social pressures to any particular 
church. In Rowanwood Sunday was 
one of the busiest days in the week. It 
was the day when you cleaned out the 
basement, or clipped the hedge, or had 
people in for drinks because in that 
way you avoided spending a whole eve- 
ning with them. Somehow, in Rowan- 
wood, church was a midweek activity 
revolving around the Girls’ Club, and 
the Boys’ Club, and the Senior Mem- 
bers’ Club, and the indoor badminton 
court. Biff played badminton every 
Thursday night, without fail. He said 
he owed it to himself to do so, though 
quite what he meant by this was never 
really clear. 

Ahead of her, Karen could see the 
tall shaft of the Park Plaza, and on the 
opposite corner the Royal Ontario Mu- 
seum. How long, she wondered, is it 
since I went into the museum? Only 
that morning, although it seemed much 
longer ago, Lewis had made her pin- 
point it from the top of the Preston 
Building as a place that had been a 
definite part of her childhood. There 
could, she thought, be worse places to 
spend your childhood than one of the 
world’s great museums. Rowanwood 
might offer you a Lady Ellis Store, and 
a United Cigar Store, and a Loblaws 
where, if you bought enough canned 
sweet potatoes and corn flakes and 
frozen spinach, you could earn a com- 
plete set of Shakespeare; but that was 
just about all it did offer. Of course, 
you could not say that a community 
with a Loblaws that supplied Shake- 
speare was entirely devoid of culture. 
But near. Damn near. 


IF SHE HAD NOT been looking at 
everything and anything, Karen might 
have failed to notice the occupants of 
a car that passed her as she approached 
the corner. 

For a moment she thought she must 
be mistaken. Then she saw that she 
was not and, before she could stop her- 
self, she was laughing. Because here, 
for all the world to see, was the answer 
to what Fay had made such a mystery 
of on the telephone. In a way it was 
not funny at all. In a way it was almost 
tragic. Yet, initially, Karen could not 
help being amused. 

For it was Boris’ car, and in it, sit 
ting beside Boris, was Fay. 

Sobering, as she crossed Avenue 
Road and went through into the panel- 
ed lobby of the hotel’s south block, 
Karen wondered why she should not 


have foreseen something which, under: 


the circumstances, had been quite so 
inevitable. For Fay and Boris had a 
potential bond stronger than most, in 
that they were equally lost, equally the 
victims of chance, which had not been 
kind to either of them. Drifting at loose 
ends on the fast-moving tides of a fast- 
changing era, they were, apart, a threat 
to almost everyone with whom they 
came in contact. Together, they might 
just conceivably keep clear of ultimate 
disaster. Roddie wouldn't care. Roddie 
was not Biff. And though Rowanwood 
would gossip, and do so interminably, 
both Fay and Boris were immune to 
gossip; it had no power to hurt them 
as it could Barbara and Millicent. 

It had been an overstatement on 
Fay’s part to say that she, Karen, would 





be pleased by this turn of events. Nega- 
tively, however, she could not find it in 
herself to disapprove. Where Fay was 
concerned, she had never felt that she 
was in any position to cast stones, if 
only because chance had favored her as 
it had not favored Fay. And not just 
today, but always. From the beginning, 
she had been well equipped to shape 
her own destiny, something she was 
now more sharply aware of than she 
ever had been before. 

When she stepped out of the ele- 
vator at the eighteenth floor, Rick was 
not yet there. Without any need for a 
conscious decision, she turned past the 
receptionists desk and walked out on 
the terrace, drawn to its southern para- 
pet as if by a magnet 

In one sense, the perspective was 
different from that which she _ had 
seen when in Lewis’ office. In another 
sense, it was identical because it en- 
compassed the same values, the same 
challenge. A challenge infinitely broad- 
er in its implications than any you 
would be likely to find in Rowanwood. 
Civilization, when it took you beyond 
the necessity to know how to snare a 
rabbit, moved vou into an area where 
you fought for mental and moral sur- 


Rick had known where to look for 
her. as she had expected him to. And 
though normally she would never have 
thought of kissing him in public, today 
she did. And, oddly, he seemed as un- 
surprised as he was embarrassed. 

“Hello. darling.” she said. 

“I hope I haven't kept you waiting.” 

Karen shook her head. “No. I just 
got here. 

“Feel like a cocktail before lunch?” 

“But — ~ she began, because Rick 
rarely, if ever, took anything to drink 
at noon. 

“No buts,” he said, taking her hand 
as he had once done was it long 
ago. or only yesterday? — and in a 
crowded St. George Street fraternity 
house. 

The cocktail lounge was almost 
empty. and they were able to sit be- 
side a window that commanded a view 
to the south. 

“Martini?” Rick asked. 

“A martini would be wonderful.” 


AS SHE DREW OFF her ss gloves. 
Karen noticed that her hands were 
trembling. The previous twelve hours 
had not been easy ones. For that mat- 
ter the whole of the preceding week 
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By WANDA NELLES 
Chatelaine Crafts Editor 


Here’s how to make your own 


Ring Around 
the Mistletoe 


These are the makings for a holi- 
day-romance setting: nine-inch 
embroidery hoops, eight yards 
each of narrow ribbon and braid 
(we chose red velvet and gold), 
mistletoe, small Christmas-tree 


balls, and fine wire. Wind the 
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hoops with braid, leaving 44-inch space between circlets. Then 
wind ribbon to fill spaces. Use wire to fasten the hoops together 
at right angles and to suspend the mistletoe from the top. Pin 
ribbon-hung gold balls at varied lengths among the mistletoe 
Finish the top and bottom of the 


ribbons, and hang the kissing ring in the most auspicious spot. 





sphere with loops of matching 
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vival. And whether or not you won 
this particular kind of battle depended 
to a great extent on where you fought 
it, and with what weapons. That is, if 
you fought at all. If you did anything 
beyond labeling yourself “I, the victor” 

while stripping Cellophane from 
fresh-frozen rabbit beside a suburban 
barbecue. 

Far below her she saw two little 
girls in bright summer dresses, slowly 
climbing the broad sweep of steps lead- 
ing up to the museum entrance. Fore- 
shortened by distance and height, they 
appeared pathetically small and vul- 
nerable; two tiny human beings on 
their way to meet all the ages that had 
brought them to this moment. Even 
though the building was immense, it 
would be impossible for them to lose 
their way while actually inside, be- 
cause nothing they saw would be ir- 
relevant to the creative pattern of which 
they themselves were a part. When 
they came out again — they could 
easily lose their way, as she herself 
had done. 


had, she realized, been a period of 
almost uninterrupted strain. Here, high 
above the city, to all intents and pur- 
poses alone with Rick, she could feel 
the beginning of a relaxation that. if 
not yet peace of mind, was a closer 
approach to it than she had been able 
to make for a long time. 

“Rick,” she said. “I feel at home 
here.” 

They had dined or lunched at the 
Park Plaza Roof perhaps not more than 
a dozen times all told, but he knew at 
once what she meant. 

“Yes,” he said. “I do, too.” 

She had turned her head toward the 
window. When she looked back at Rick. 
he was watching her intently. 

“Tell me about it,” he said 

“About Lewis?” 

“If that’s what is bothering you.” 

“It isn't,” Karen told him. “I'll tell 
you about that tonight. For the mo- 
ment, I'll just say that Susan and Lewis 
and Pete will be all right.” 

“You speak of them as a unit?” 

“They will be. I'm certain of that 





now. Darling, why do people have to 
get so unnecessarily mixed up?” 

“You're talking about yourself, aren't 
you, Karen?” 

She nodded. “How did you know?” 

“In the same way that you would 
have known if I had been troubled.” 

“But you haven't said anything...” 

“It was you who had to say some- 
thing, sweetheart. Until you were ready 
to talk about it, we would have got 
nowhere.” He smiled. “For someone 
who is, basically, almost painfully 
honest, you nevertheless have a quite 
remarkable talent for evasion when you 
think it advisable.” 

Where should she begin? Karen won- 
dered. Not with Cyr, certainly. Cyr had 
nothing to do with her life with Rick, 
and never had had, even though he was 
an inescapable factor in a process of 
growing up. 

“Karen.” 

“Yes, Rick?” 

“Don't go into anything that isn't 
necessary. Don’t confuse the issue.” 

Could he have known what she was 
thinking about? Not possible. He was 
simply giving her some very good ob- 
jective advice. 

Slowly turning her cocktail glass 
around and around between her fingers, 
unaware that she was doing so, she 
said, “No, darling, I won't confuse the 
issue.” 

Not with Cyr. 

And not with the grey spectre of 
self-destruction that would be unlikely 
ever to threaten her again, if only be- 
cause she now knew that there were 
some toys you didn’t even play with if 
you wished to stay sane and healthy. 
Like a loaded gun, a toy of that kind 
needed no more than one moment of 
real desperation to become actively 
lethal. 

“The best thing to do,” Rick said, “is 
to jump right in even if the water is 
cold.” 

He was right. There was no way in 
which she could lead up gently to what 
she wanted to say. And the water was 
not as cold as it might have been if he 
had not agreed with her immediately 
when she had said that she felt at home 
in this place. 

“Darling,” she said, “it’s Rowan- 
wood. Or perhaps I should say it’s my- 
self in conjunction with Rowanwood.” 

“I thought that was probably it.” 

“You always help me, don't you, 
Rick? Well, here’s where I really jump 
in. Darling, I can’t go on living in 
Rowanwood, or in any other place even 
remotely like it. For me, it’s a dead 
end where, in time, I think I would go 
out of my mind. It isn’t the city, and it 
isn't the country. I don’t know how to 
describe it other than to say that it’s 
an impossible compromise between the 
two, and totally lacking in the best 
features of either.” 

She had been more vehement than 
she had intended, and it was with im- 
measurable relief that she saw him be- 
gin to smile. Ever since the previous 
night when she had guessed why he 
had gone to Planesville, she had been 
morally certain he shared her feelings. 
But it was still the most profound re- 
lief to know it. 

“Go ahead, sweetheart,” he said. 
“Get it all off your mind while you're 
at it.” 

In projecting this conversation, Karen 
had thought of it as taking place on 
the terrace in Rowanwood at dusk, the 
last rays of sunlight gilding the tops of 
the poplars, a quiet breeze stirring 
among the pines. Their terrace, at the 
end of the day, was an extraordinarily 
pleasant place, and for this very reason, 
would, she realized now, have beeri en- 
rely the wrong setting. A setting that 
would have blunted objectively, that 
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wi have Once again distorted values 


sI vas Only now. getting straight. 
H she could be dispassionate, could 


without regret the inescapable 

that you never get something for 

n ng. that there is always a price 
ttached to anything worth having. 


WiiEN SHE SPOKE, she did so slow- 
but without hesitation or uncer 
ty. “I can't get it all off my mind 

There isn’t time. But I can sum 


j p in general. Rick, we have a beauti- 


house full of beautiful and expen- 

e things, but it’s smothering us be- 
ise it has become an end in itself, 
id because it epitomizes a way of life 
at Is essentially trivial. As long as we 
0 on living in it, we won't really be 
ving at all. We have too much of 
verything, and we are paying the 
wrong price for the wrong things. 
Rowanwood may be a wonderful place 
n which to grow trees and flowers, but 
ts not a place where people can grow. 





Or, at any rate, very many people. It’s 
it's an evolutionary cul-de-sac.” 
Rick was really smiling now. “Those 

are big words.” 


Karen, grateful to him for easing 
what could have been an overemotional 
moment, smiled too. “They are, rather. 
aren't they? But you agree with me, 
don’t you?” 

“¥ es, Ido.” 

With unnecessary care, Karen set her 
cocktail glass down on the table in 
front of her. “How did we let it happen 
to us? Darling, how did it happen? We 
never intended to live the way were 
living. We didn’t start out with the 
idea of putting so much emphasis on 
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purely material possessions.” 

“We took the line of least resistance, 
sweetheart.” 

“But we fought all the way.” 

“It was still the line of least resis- 
tance.” 

Beyond the museum, Karen could see 
the wide green circle of Queen’s Park, 
and farther to the south the downtown 
skyline of the city, blurred a little by 
haze and smoke. Looking at that sky- 
line, she was caught up by the ‘quick 
excitement — quite unlike any other 
that was the measure of her own spon- 
taneous identification with its growth. 
A city with a future, like an individual 
with a future, could never remain 
static for long, could not afford to ex- 
pand indefinitely along the lines of least 
resistance. The suburbs, as they now 
existed, were the city’s lines of least 
resistance. The towering buildings to 
the south were the real yardstick of its 
stature. 

I would, she thought, be more at 
home on any of those streets lying be- 
tween me and the lake, than I ever 
have been in Rowanwood. How did I 
come to forget it? 

Rowanwood might be all right for 
individuals like Susan and Lewis, who 
were insulated both by temperament 
and circumstance from their immediate 
environment. It could continue to be a 
pagan paradise for permanent adoles- 
cents like Betsey and Harry. But for 
herself and Rick, it could never be 
anything other than a cul-de-sac. 

She felt Rick’s hand close over hers, 
bringing a familiar strength and re- 
assurance. “It won't be all you think it’s 
going to be. It won't be a complete 
solution.” 

“You don’t need to tell me that. Last 
week, perhaps. But not now.” 

“We will still, in a great many ways, 
have too much of everything.” 

“I know.” Karen said. “But here we 
may be able to make it work for us 
rather than against us. We will know 
where we are going, and why. That's 
what really matters. To know where 
you are going, and why. Even if you 
never get there.” END 
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CAN YOU HOLD 
TRUE FRUIT 
FLAVOUR? 





As long as you like—with the famous Shirriff Jelly Desserts! The sealed- 
in flavour of Shirriff Lushus Jelly Desserts is one of many Salada-Shirriff- 
Horsey developments that bring you finer tasting foods Research in 
manufacturing and packaging goes on constantly in our laboratories and 
test kitchens. It is part of our policy of providing you with the highest 
quality possible. Only food products wearing the Salada-Shirriff-Horsey 


Chessman “Symbol of Excellence”, offer you this quality. 
Look for Shirriff “Hockey Coins” in all fine quality 
desserts with the Shirriff name. Start to-day to save 
all your favorite N.H.L. Hockey Stars. 


SALADA-SHIRRIFF-HORSEY Ltd. 
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SHOPPING wn 


Look at more than the 
pattern when 
buving dinnerware 


The pendulum of dinnerware fashion is on 
the backswing. Leading retailers say women 
are buying more traditional designs than 
five years ago. As people tire of too much 
“togetherness,” the separate dining room 
comes back in vogue and, with it, the gra- 
cious art of eating with time-tested acces- 
sories 

With the increase of imports from other 
countries the wide choice of dinnerware can 
be confusing to the shopper. 

China is hard, strong, translucent, non- 
porous, durable, and generally more expen- 
sive. Traditionally for “good,” it is made 
from a china-clay and bone-ash base (Eng- 
land only) or china-clay and feldspar base 
(Germany, U.S., Japan, and in the past 
year, England). 

Bone china is noted for its strength and 
whiteness, both characteristics depending on 
the proportion of bone ash. The best quali- 
ties of bone china contain fifty to fifty-five 
percent bone ash. The feldspar china is very 
hard with exceptional translucency, observ- 
ed by placing your hand behind a plate held 
to the light. 

Earthenware is heavier, opaque, and 
porous under its glaze. Many people use 
higher-quality earthenware for “best,” with 
a lower grade for daily use. It averages a 
third or less the price of china and can give 
excellent service. Poor qualities chip easily 
and any quality, with sudden heat changes, 
may “craze” or show tiny cracks in the 
glaze which will eventually discolor. 

Melamine plastic molded dinnerware 
comes in several qualities. The best will not 
break, crack or chip as will china and 
earthenware but it scratches easily and may 
stain. Special stain removers are available 
for this ware. Particularly practical for 
children’s use and outdoor living, mothers 


like it for they can teach youngsters to eat 
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Make sure there is no dryness on edges where glaze has missed; no wavy rims ‘indicating surplus glaze. 


with a full complement of dishes — and no 
breakage. 

To check the quality of any dinnerware, 
ask the expert in the shop. Balance a plate 
in your hand — it should have good weight 
for its size. Too light may mean early break- 
age, too heavy will be awkward to handle. 
Hold a dinner plate horizontally at eye level 
and turn it slowly around to discover any 
shape distortion. Check that cup handles 
have been affixed neatly, in perfect line, and 
are not rough on the inside. On both china 
and earthenware make sure there is no dry- 
ness at the edges of dishes where the glaze 
has missed, or any wavy, uneven appearance 
on rims to indicate surplus glaze. Good 
quality earthenware should not craze. Slant 
a plate in direct light and look for pinholes 
in the glaze which could craze or discolor. 
Make sure any pattern is for design and 
not to cover defects. 

If you have a dishwasher choose a din- 
nerware pattern with a minimum of gold or 
platinum trim. Many of the new ones are 
decorated to withstand high heat and deter- 


gents, but many will not and may lose their 
gold, or have the pattern fade. 

Prices vary according to quality, amount 
and type of decoration, labor costs, and 
quantity purchased at one time. Look for 
manufacturer specials on _ sixteen-piece 
“starter sets” or “six for five” place settings. 
New high-quality “translucent” (a feldspar 
type) china from England averages half the 
price of bone china. Many inexpensive 
Oriental imports are excellent — others are 
low quality for the low price. Good buys 
of Japanese china are the complete services 
for twelve, with six extra cups. They aren't 
open stock but they give years of use. 

Open stock means only that a pattern can 
be bought by the piece as well as ‘he set. 
Most retailers suggest you complete your 
Set in three to five years; and always check 
with the store as to how long a pattern may 
be available. A point not often known about 
open stock, is that separate cups, lids, 
creamers, and so on, can be ordered from 
most reputable dealers without the match- 
ing piece. END 
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Look for this seal. [t's your guide to good shopping value 
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HABITANT... traditional French Canadian cuisine 
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a discover the menu magic of 


CHOW CHOW ee ye rho ae 

Every food turns out so much better with Habitant Chow-Chow. Habitant 
makes Chow-Chow according to old and traditional French Canadian 
recipes, brim full of tangy spices and red or green tomatoes from this au- 
tumn’s particularly fine harvest. 

Habitant’s Red Chow-Chow has a home-made flavour that adds to the finest 
of foods . . . gives extra zest to budget menus. Serve Green Chow-Chow as a 
tasty relish with meat oi fish. Try both Habitant farm-style Chow-Chows 
this weekend. 
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TWO FINE FOOD PRODUCTS FROM 
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HABITANT 


SERVING CANADA SINCE CONFEDERATION 
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Callouses, Bunions Also 
Eased The Minute You Do This! 


No waiting for action when you use 
Dr. Scholl’s Zino-pads. They give 
you super-fast nerve-deep relief .. . 
ease new or tight shoes . . . stop 
they can de- 


corns, callouses befors 


velop . . . remove corns, callouses 
one of the quickest ways known to 
medical science. No other method 





does all this. Try Dr. Scholl's. At Ps 
Drug, Shoe, Dept., 5-10¢ Stores. 


Sper DE Scholls 


So Zino -pads 








CORNS 
SORE TOES 
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BUNIONS 






SOFT CORNS 





Buy stamps now before the 
rush, 2 and 5 cent stamps 
come in handy dollar packs. 


















Check your list for correct 
addresses. Include postal 








H 

| 
Tie out-of-town and local 
mail in separate bundles. 


Attach Post Office labels. 
Put your return address on 
all envelopes. 


| 


| 


zone number where needed | 








Wrap parcels well and tie 
with cord. Print the address. 
Put return address outside 
and inside the parcel. Weigh 
at the Post Office. 








Mail early. A Post Office 
leaflet will be delivered to 
your home with suggested 
mailing dates. 





Last date for local delivery 


DECEMBER 17 











FY CANADA POST OFFICE 











HEARING PROBLEM 


Ir you have a severe or slight hearing 
loss, whether you wear a hearing aid or 
new booklet is 
living 
through better hearing. Send coupon. 








Midol acts three ways to bring relief 
‘““from menstrual suffering. It relieves - 
cramps, eases headache and it chases 
the “blues.” Dora now takes Midol at 

the first sign of menstrual distress. 


dow. 


WITH 


WUD OL, 


















TRICKLING ... 


NOISY? 


TOILET @ 


GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 


TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


98c at hardware stores EVERYWHERE 











Valuable for every person with a 


not, this informative 
guaranteed to help you enjoy 


j; MAICO Electronics, Inc. Room 74N 

| 21 North 3rd St., Minneapolis, Minn. 

l Nome " - 
l Address ——— — - 
1 es ‘ __ Prov. — ‘“ 


em ee me ee mene nme eee ee cee te cnet 





Christmas-tree shopping 


It's a good idea to buy your Christ- 


mas tree early if you have a place 


to keep it moist and cool until 


you're ready to set it up in the 


house. By buying the tree two to 


three weeks before Christmas you 
can select the size, shape and kind 
you want and it will be fresh, not 
dried out trom exposure on the lot. 
Ask the salesman 
to saw off a piece 
of the trunk at an 
angle to open the 
pores. Then = as 
soon as you bring 
the tree 
pour 


home, 
cold water 
all over it and 

stand it In a con- 
tainer of water on a sheltered side 


of the When 


tree up in the house set it in a pail 


house. you put the 


of water and replenish the water 
each day. The best way to fireproot 


a tree is to buy it fresh and keep 


it in water so that it will stay fresh. 


Stains on carpets 


\ cotton-batting 


“snow bank” on 


top of an old, white sheet under 


your Christmas tree will prevent 


pitch, resin and pine-needle stains 


on your rug. Then too, by catching 


the needles as they fall. a sheet 
makes your cleanup easier. If you 
do not use a sheet and stains occur, 
you can remove them by sponging 


with a grease solvent. 


Stop candles from dripping 


Your Christmas candles will burn 
evenly and without drips if you 
chill them overnight in the refrig- 


erator before using. 


Sand or salt that icy walk? 


Sand, 


mended for icy 


instead of salt. is recom- 
walks and drive- 
ways because salt washed off into 


surrounding soil can cause damage 


Homemaker’s 
Diary 


By JOAN JACKSON 
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Also, 
though sand tracked into the house 


to trees, shrubs and flowers. 
may be a nuisance, it will not stain 


floors and rugs as salt will. 


For a bright Christmas table 


An old linen tablecloth that has 
worn thin or even through in places 
can be turned into a bright Christ- 
mas cloth for your table. Tint the 
cloth whatever color you desire in 
machine, 


your washing following 


the instructions in your owner's 
manual. Cover the worn spots with 
appliqués of contrasting colors in 


designs of holly or poinsettias. 
How to clean up snow boots 


A thorough treatment with a sili- 
cone waterproofing liquid or spray 
will protect your snow boots from 
A light salt 


removed 


unsightly salt stains. 


stain can sometimes be 
with this same solution, but if the 
stain is very bad it will be neces- 
sary to scrub the leather with mild 
Rinse thoroughly 


detergent suds. 


but do not soak the leather. 
Wax makes shoveling easier 


A coat of paraffin wax on the edge 
of your snow shovel will prevent 
sticking to the 


shovel and make your job much 


the snow from 


easier. 


Make a 


towel Teddy 


lerry- 





chew 


washable, 
for your baby 


You can make a 
able Teddy bear 
from an old discarded bath towel. 
Following the instructions for fast 
dyeing, dye the towel brown. Then 
use a commercial pattern to cut 
out the Teddy bear from the towel 
and stuff it with crushed foam rub- 
ber. Embroider the face but do not 
use buttons or tufts of wool for trim 


that baby could swallow. END 
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A CARP CALLED PETER 


of Continued from page 39 





a8 the Holiday Season! 


\llied air raids had done much 
mage. And, besides, we felt snug and 
ife at home. Who would want to hurt 
hree women, we asked ourselves, and 
vreed that no one would. So we 
stayed put, and tried to silence oul 
doubts when, at night, the distant sky 
was lighted with the flashes of battle 


In fact, it was not the war but the 





approaching Christmas that worried 


us that December. Christmas is never 








SO, 

* ' simple in Hungary. It involves a 

= ritual, old traditions and a menu that 

few are reckless enough to slight. It 
Is not only that one eats well: it is 

' also what one eats that counts. Thus, 
| for a month or more, all three of us 

as : devoted many of our waking hours 

es . and some of our dreams to planning 

t and scheming. 

1e 

in Her hoard kept growing 

8 

s I had been an actress not long out 

h of the National Academy of Theatre 

n Arts. My aunt, in her younger days, 
had been a ballerina. Among the 
three of us, we had accumulated a 
houseful of things that could be trad 
ed for food. A lace tablecloth brought 
us a jar of honey; a bag of flour was 

, provided by a peasant who fancied 

' our lamp for his own home. Little 

| by little, my mother’s hoard of sugar, 


of goose fat, of the burning-hot pa 


prika that comes from the Plain of ] Oh l tw Onk 
MAG (Adusnnos © 


Szeged in the south, of wine and wal- A F — ’ 
. fA glorious Christmas Cake 


nuts kept growing. There really was 


, P oc you'll be proud to serve 
; not much of anything. Yet, there was 2 cups seedless raisins : 


; y ee e : 

nough for a miniature. but tradition 1 cup currants Wash and drv the seedless raisins dnd currants. because you made it yourself! 
e g a ature, adition- Fs “ser viele Roieiets 

1, Christmas meal 1 cups separated seeded Wash and dry the seeded raisins, if necessary, Here’s tender fruit cake Jaden 
al, stmas meal. fei : 

raisins , . ' es als 
ie 2 anette tie: dies the ta ; and cut into halves. Cut cherries into with sumptuous fruits, nuts 
: iN 1A cups drained red halves. Blanch the almonds and cut into halves. 


Oscar Wilde’s The Importance of maraschino or candied and candied peel -. every 


cherries (or a mixture of 
red cherries and green 


Prepare the cates, peels and citron, candied ‘ li 
>j Zarne ‘ “ce or . Ine Ingredient protected with 
Being Earnest that December) my pineapple or other fruits, and ginger. 6 I 


Magic to give you a superb 





: mother and aunt sat in the kitchen candied cherries) . 
and discussed, with an inexhaustible 1 cup almonds Sift together 3 times, the flour, Magic Baking cake every time! Bake one for 
° > > . or @o ve . 2 ° 
fervor. what they would cook. and 1 cup cut-up pitted dates Powder, salt, cinnamon, aan y, ginger, seat the family... and eever “7 
how. hy mother was the Better talk- 1% cups slivered or chopped and cloves; add prepared fruits and nuts, a few holiday cifts Sig aie a 
; : mixed candied peels and at a time, mixing until fruits are separated and i ie oii ; 
er, but my aunt was the better cook, citron coated with flour you make it with Magic! 
' and I knew that when Christmas Eve Y2 cup cut-up candied 
came around the meal would bear my ener or other candied Cream the butter; gradually blend in the sugar. 
ruits a 7 
aunt’s magic touch. 1 thsp. finely-chopped Add unbeaten eggs, one at a time, beating well 
For nine out of every ten Hungar- candied ginger after each addition; stir in molasses. Add flour 
ians the Christmas menu had been 3 cups sifted pastry flour or mixture to creamed mixture alternately with 
A ; 2 ifted hard-wheat -offee « thoroughly after each addi- 
unchanged for generations. They 2% cups sifte coflee, combining thoroughity alter each addi 
tarted th | vith hot wine flour tion Turn’ batter into a deep 8-inch square 
started e meal v ah ' , aa 
hick 1] { | nad i topes. — Baking owder cake pan that has been lined with three lavers of 
soup, a thick and heady brew made 4 tsp. salt 
; , heavy paper and the top laver greased with 
of Tokay wine and fruit. After that 1% tsps. ground cinnamon Kents a ns eyes 
. f , putter; 5 . 
came fried fish—usually carp from oe tsp. grated nutmeg 
; tsp. ground ginger . : ) F 
the Danube—eaten with a mustard * P-9 4 a Bake in a slow oven, 300°, 2% to 3 hours. Let 
- tar ‘ ‘ od d a tsp. groun . cake stand in its pan on a cake cooler until cold. 
; or tartare sauce, and washed down Vs tsp. ground cloves 
i . » G > : Store Im a crock, or wrap if waxed paper and 
with many toasts of more Tokay. The 1 cup butter 
. ? . store in a tin. 
Continued on page 103 1% cups lightly-packed o 
brown sugar : i 
6 A few days before cake is to be cut, top with 
eggs 





é d and ornamental icing; just before 
VY, cup molasses almond paste an 


Ys cup cold strong coffee 





cutting, cake may be decorated attractively. 
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NEW AIRLINER JOINS 
THE TOA FLEET! 


Early in 1961, the most modern airliner of 
its type will go into service in Canada: 
TCA’s turbo-prop Vanguard! As TCA’s 
fleet of 23 of these aircraft is delivered, 
Vanguard Service will be extended to all 
main centres across Canada, to the United 


States, and south to Tampa (Florida), 





Bermuda, Nassau and the Caribbean. All 
Vanguards will provide two classes of 
service for every travel purpose and for 
every purse. 

The Vanguard is built by the makers of 
the famous Viscount—Vickers-Armstrongs, 
a member company of the British Aircraft 
Corporation. Like the Viscount—and TCA’s 
DC-8 Jets, too—the Vanguard is powered 
by Rolls-Royce, offering TCA’s passengers 


in 1961 a truly great new way to go places! 


SERVICE BEGINS 
IN EARLY 1967 
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AND NOW...A GREAT 





I'm surprised it’s so BIG! 


That’s the first thing that strikes everyone, 
experienced traveller or “first flighter”. 
There’s plenty of headroom in the 
Vanguard. Wide aisles. Roomy seats that 
lift up like those in a theatre, each with 
its own table. More than 
twice as big as the 
Viscount, the Vanguard 













carries 96 passengers 
comfortably. 








How fast is the Vanguard ? 


It flies at 425 mph., shows point-to-point j 
times which are comparable with <x 
pure-jet aircraft on all but long-distance 

flights. And when you get to your 

destination, you can get off quickly. 

The Vanguard has two doors, each with 

its own, built-in “air steps”. Toronto 
to Montreal will take only 70 minutes, 7 
Vancouver to Edmonton | hour 45 mins., 
Montreal-Moncton 1 hour 25 mins, 





What a wonderful view! 
Flying is more fun when you can see 

out so easily. The big oval windows in the 
Vanguard are perfect for snapping 

pictures in the air, or for watching the 
changing panorama beneath you. 

Any trip is a pleasure trip on the Vanguard. 











VANGUARD 














Is the Vanguard a jet? 


The Vanguard, like the Viscount, is of the 
type sometimes called “jet-prop” — 

that is, it has turbine engines which drive 
propellers. TCA calls this type 
“turbo-prop”, to avoid confusion with 
“pure” jets such as the Rolls-Royce 
DC-8. The Vanguard engines are 
Rolls-Royce “Tyne” turbines, 





And how comfortable! 


That’s the main impression you'll carry 
away with you. Soft seats, “hi-fi” 
music, restful lighting, pleasing colours. 
Your meal comes piping hot from 

one of two gleaming galleys. There are 
four roomy washrooms, with full 
headroom. Passenger comfort 

has been the first consideration in 
designing the Vanguard, 

















VOIGTLANDER VITO CL 
couldn’t happen to a nicer 
guy ... or gal. 


















































Any member of the family can take 
perfect pictures with this easy-to-use 
35mm camera by Voigtlander, famous 
lens maker for over 200 years. 

The Lanthar f/2.8 Lens for high- 
speed, pin sharp definition, and 
built-in automatic exposure control 
are two of the many deluxe features 
of the Vito CL. Ideal for vacation 
pictures, colour slides. With Eveready 
case, only $76.45. (Suggested list) 
Distributed by Bell & Howell 

Canada Ltd. 








MOUTONIA LAMB-SKIN RUGS 
FOR APPROX. $15 


A touch of luxury that makes an 
unusual and welcome Christmas gift. 
Yet so economical. Size 8 to 9 sq. ft. 
Non-slip backing. Will last a life-time. 
Attractively Christmas-packed in a 
polyethylene bag that has a hundred 
other uses. Available at department 
stores everywhere. Choose them in 
snow white, honey beige and other 
colors. Ask for “MOUTONIA” 
Lamb-Skin Rugs. Or write 
“MOUTONIA,” 121 Prescott Ave., 
Toronto, Ont. 








YOUR BEST WISHES 
GO WITH IT! 


That “lucky someone” will remember 
your thoughtfulness and your good 
judgment wherever he goes with this 
FLEETWOOD 8-transistor radio, 
(model WH-822). Compact yet full 
toned. Short and long wave. Plug-in 
earphone for personal listening. Grey 
or coral with leather carrying-case. 
Beautifully gift-boxed. 





SPARKLING SODA 

AT HALF THE PRICE! ... 

Discriminating friend? Give the new 

Hostmaster “SPARKLETS” SYPHON 
- so convenient with the “built-in” 


HOUSE OF LORDS 
. . . @ distinguished gift 











soda-maker. Just needs water! 

Wonderful mixer . . . lasts a lifetime 
. delivers fresh soda whenever 

needed, No bottles to return. Sparklets 

Syphon plus 3 refills (makes 3 full 

syphons) — only $14.95. Additional 

refills ten for $1.25. 

Glowing colors of Ruby, Old Gold, 

Pearl Green, Pearl Grey. 

Also deluxe models at $23.50. 

In drug and department stores 

everywhere. 






















Would he like cigars? Then he'll 
appreciate a gift of House of Lords. 
Famous for their select Havana 
tobacco, House of Lords come in 

a variety of shapes . . . from the 
popular Panetelas to Corona De Luxe, 
the ultimate in fine cigars. Look for 
the famous red seal and pick up 
several gift boxes of 25's . . . they're 
ideal for Christmas giving. 
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SEAFORTH has the gift 
to please men! 


Distinctively masculine from the 
bold new “Highland Battle Scene” 
box to the world famous toiletries 

within. Gift set shown includes: 
Seaforth Spray Deodorant, Lather 
Shave Cream, After Shave Lotion 

and “Heather Scented” men’s 


Cologne. Only $3.50. Other handsome 


Seaforth sets from $1.75 to $4.25 
at drug and department stores. 





A NEWLANDS BEGINNER’S 
KNIT KIT 


is just the gift to gladden the heart 
of your favourite little girl on 
Christmas morning. Not a toy, but 
a complete knitting kit. Includes 
regular needles, four balls of 
Newlands yarn in your choice of 
five different colour combinations, 
and a special Beginner’s Booklet of 
instructions, all in a portable plastic 
container. It’s a gift any little girl 
would love to find under the tree. 
Just $1.98 at your favourite 

wool counter. 











THE GIFT THAT CLEARS UP 


SCHOOL “‘DAZE”... A NEW 


SMITH-CORONA PORTABLE 


A Smith-Corona in the hands of a 
student leads to better grades. 

It's not just that essays are neater 
(they are!) — but ideas are clearer. 
The Smith-Corona Galaxie is 
lightning-fast — the world’s fastest 
portable. It’s bright, modern, stylish 

— available in six two-tone 
combinations. And it has all the 
features that make typing easier, 
more fun. Make a Smith-Corona 
Galaxie the big gift this Christmas. 
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Continued from page 99 

meal was rounded off with beigli— 
long. strudel-like cakes, filled either 
with poppy seed cooked in honey or 
with walnuts. On Christmas Day, as 
one went visiting, at each home he 
was offered a few slices of the rich 
sweet pastry. To decline was to of- 
fend the hostess, and when, at sun 
down, the guest staggered home, he 
could only suffer and curse. 

Two weeks before Christmas we 
took stock of our supplies, and de- 
cided we had enough of everything. 
Everything that is, except for the most 
important item. We had no carp, and 
without it we had nothing, for the 
fish was the backbone of the meal 
Yet. the war kept the catch down. 
and what littke was brought to market 
was sold to the first few buyers. 

“What shall we do?” my aunt asked 
in Sarah Bernhardt’s most tragic 
tones. “Without carp, we can't cele- 
brate Christmas.” 

“I tried again this morning.” my 
mother said apologetically. “I got 
there before seven, but the fish was 
all gone.” 

We sat. there unhappily, and 
schemed, and could think of no solu- 
tion. Then my mother’s face brighten 
ed, and without a word she went into 
her bedroom to rummage in the fat 
dresser—a sure sign she was looking 
for something that could be bartered 
“Don't wait for me for lunch,” she 
said mysteriously, “I shall be busy,” 
and then she was gone. Through a 
window I watched her walk purpose- 
fully down the road, with a pail in 
her hand. 

The sun had already gone down 
behind the mountains when mother 
returned. She was hungry and her 
face was dark with exhaustion. Yet, 


she sounded triumphant. 


\ carp swam in our bathtub 


“I've got it,” she announced, and 
set the pail down on the table. I rais- 
ed the rag that covered the pail and 
looked inside. There in grey water, a 
foot-long carp was swimming ner- 
vously 

“Mother,” I said with irritation, 
“what are we going to do with this 
thing? Christmas is two weeks away.” 

“It's all right.” mother said airily 
“I thought of everything. We'll just 
keep it alive in the bathtub until the 
day before Christmas.” 

She had decided, mother told us, 
that if the fishermen did not bring 
their catch to the market, she would 


go to the fishermen. She had taken 


two embroidered pillow slips with 
her, and started out, along the Dan- 
ube, to the little settlements lying out 
of town. In each village she made the 
terms of the bargain public: two slips 
for one live carp. She must have 
walked seven or eight miles before 
she ran into a fisherman who was in 
terested. He fingered the slips, scratch- 
ed his head, and finally decided to 
make the deal. The carp was a bit 
small, but, mother said, “It looked so 
happy, I knew it was just right for 
us. In any case, we'll fatten him out.” 
“Do you think he thinks’ 

Thus it was that our tub was filled 
with water, and the carp moved into 
it. We fed bread crumbs to it, and 
kept running to the bathroom to see 
if he was alive —and eating. That 
night I heard both mother and my 
aunt slip out of their beds and creep 
into the bathroom for a quick look 
On the second day. looking at the 
bread floating messily in the water, 
we agreed that we would feed the carp 
only three times a day, at certain 
hours, and none of us would cheat 
by sneaking in extra snacks. 

Al night the sky was lighted by 
flashes of gunfire, and now and then 
we could even hear the distant thun 
der of guns. More German units kept 
moving back into town, and now we 
saw long convoys of trucks and am 
bulances bringing in the wounded 
Our friends were becoming more in- 
sistent in urging us to move into town 
Yet, there was a nice, almost smug, 
mood in the house. We now had our 
Christmas meal, complete with carp. 
The thing we feared was that the carp 
might not live long enough 

Nothing apparently was _ farther 
from the carp’s mind. He swam busily 
around the tub, now in one direction, 
now in another. Or he lay on the bot 
tom of the tub and slept. Now and 
then he surfaced, to see if we were 
casting more bread upon the water 
Soon the evening came when I! 
found both my mother and aunt sit 
ting comfortably by the tub and 
watching the carp. He must have been 
somewhat of an exhibitionist, for he 
raced around the course, then slowed 
down abruptly, then reversed himself 
and raced again. “Do you think he 
thinks?” my aunt asked. And, “Do 
you think he has a family? I mean 
somewhere in the Danube?” And, a 
bit irrelevantly, my mother replied, 
“You know what? I think he is get 
ting fatter!” 


One evening, my aunt raised her 
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Ease Quickly the Misery of 


CHEST COLDS 


for your whole family 


Nothing beats Musterole’s oil of 
mustard, camphor and salicylates 
for bringing rich, fresh blood to 
help loosen bronchial congestion 

. ease aching chest muscles... 
open up nasal passages so you can 
breathe easily again 

Musterole’s modern formula 
brings you a penetrating medica- 
tion to relieve pain and vapor 
helps clear bronchial tubes. Thus 
it eases miseries of colds three u ays. 
You can actually feel and see 
Musterole working. 

Available in tubes and jars 
in child’s mild, regular and extra 
strength. Stainless. Ask for 
Musterole. Satisfaction or your 
money back 


MUSTEROLE 


BREAK THE LAXATIVE 
HABIT— STOP 
CONSTIPATION WORRIES! 


Nujol softens waste, lubricates 
the intestine for easy passage. 
Recommended for chronic con- 
tipation and piles. Ideal for 
expectant mothers—because of 
its positive, gentle action. Break 
the laxative habit with Nujol 
or your money back. 


6g Nujol 


THE EASY LAXATIVE 











Science Now Shrinks 
Piles Without 
Pain or Discomfort 


Finds Healing Substance That Relieves Pain 
And Itching As It Shrinks Hemorrhoids 


Toronto, Ont. (Special) — For 
the first time science has found a 
new healing substance with the 
ability to shrink hemorrhoids and 
to relieve pain and itching. Thou- 
sands have been relieved with this 
inexpensive substance right in the 
privacy of their own home without 
any discomfort or inconvenience 

In case after case, while gently 
relieving pain actual reduction 
(shrinkage) took place 

Most amazing of all—results were 
so thorough that sufferers made 
statements like “Piles have ceased 
to be a problem!" 

The secret is a new healing sub- 
stance (Bio-Dyne)—discovery of a 
famous scientific institute 

Now this new healing substance 
is offered in suppository or ointment 
form called Preparation H. Ask for 
it at all drug stores—money back 
guarantee. 


Woman Relieved 
of Agonizing ITCH 


"I nearly itched to death for 7‘; years. Then | 
discovered anew wonder-working creme. Nou 
I'm happy,” writes Mrs.D. Ward of Los Angeles 
Here’s blessed relief from the torture of itch in 
women, chafing, hemorrhoids, rash & eczema with a 
new amazing scientific formula called LANACANE. 
This fast-acting, stainless medicated creme kills 
harmful bacteria while it soothes raw, irritated and 
inflamed skin tissue. Stops scratching and so speeds 
healing. Don’t suffer! Get LANACANE at druggists! 








eyes from an album of her old ballet 
photographs and, very firmly, said, 
“Peter!” I was used to such exclama- 
tions, and I waited. “Peter,” she said 
again. “That's what we'll call him. 
We can't just keep talking forever 
of it’—she pointed at the bathroom 


door—‘as ‘it’. I never argued with 


my aunt, for she loved all living 
beings and she had names for most 
of those she encountered, and I did 
not argue this time. Our carp had 


been christened Peter. 


It would be an exaggeration to say 
that Peter had become a member of 
our family, but we certainly seemed 
to worry more about him than about 
each other. When he slept too long, 
either mother or my aunt would say, 
“Do vou think he’s sick?” And when 
he performed, the two women did 
not know whether to admire him or 
worry that he might be wearing him- 
self out. There were also long discus- 
sions on how we might vary his diet. 
“Do you suppose Peter is tired of 
just bread and nothing else?” At this 
point, I set my foot down. I did not 
want them to throw Peter any crush- 
ed walnut or honeyed poppy seed. 
“You're going to kill him,” I said 
sternly, “and then we won't have any 
Christmas Eve dinner!” That stopped 
it. 

Several things happened on De- 
cember 23. We were awakened by 
the roar of planes overhead, and, 
later, by the sound of artillery fire. 
Wrapped in our blankets, and fright- 
ened, we looked out of the window 
on the scene below. Much of the 
valley was now covered with snow, 
except for the black ribbon of the 
main road. At the head of the valley, 
we could see the flashes of artillery 
fire—for the first time in daylight. 
Here and there smoke billowed into 
the sky. The road was covered with 
the retreating Nazis, on foot or in 
trucks, ambulances, half-tracks and 
command cars. Still so far away they 
looked no larger than pinheads, tanks 
and self-propelled guns were firing 
into the distance from behind houses 
On the mountainside small clusters of 
men were digging foxholes and setting 
up machine-gun nests. 

We turned on Radio Budapest. The 
government still sounded heroically 
defiant. But it also supplied the first 
hints of defeat. Some of the streetcar 
lines had been suspended. The citi- 
zens were urged to fill their pots and 


pans with water, and to make sure 
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candles were handy. They were also 
advised not to go out into the streets 
unless it was essential. We did go 
out, to talk to the few neighbors who 
had not fled into the city. We stood 
in the icy and penetrating wind, 
stomped our feet in the snow, and 
sought comfort in replies to questions 
none around us was qualified to an- 
swer. Were we safe there? Would 
the Germans set our homes on fire as 
they retreated? Would the Russians 
bomb us? 

Then, strangely reassured, we trek- 
ked home —and into the bathroom 
to see how Peter was taking it all. 
He seemed quite unconcerned. Slow- 
ly, he swam around and around the 
tub. It was as if he were taking his 
morning constitutional. We threw 
some unscheduled crumbs on_ the 
water, and then stood there watching. 

My mother and aunt began to pre- 
pare for the next day’s feast. The 
flour was kneaded into dough, the 
walnuts were shelled, the poppy seed 
was cooked with honey and raisins, 
the wine was brought out of the cel- 
lar. It was just One meal for three 
women, but by the looks and smells 
of that kitchen it was to be a feast 
for Lucullus and his guests. And all 
through these busy hours of prepara- 
tion and cooking, there was the mut- 
ed thunder of guns in the distance. 

When night came. we did not turn 
on the lights. Far, far away in the 
valley fires were burning. The guns 
kept at it without a respite. We all 
sat silent. A few times my mother or 
my aunt lighted a candle and went to 
take a look at Peter. We retired early, 
and several times I thought I heard 
the two women cry. Once I called to 
my aunt, “Do not cry, sweet one, 
were safe here.” Through tears, she 
replied, in a surprised voice, “Afraid? 
I am not afraid.” Still later, I heard 
her shuffle into the bathroom and 
heard her whisper. If she was not 
talking to herself, she must have been 
talking to Peter. 

The explosion came about noon 
of the day before Christmas. It was 
caused by neither the Germans nor 
the Russians. My aunt looked at me 
fiercely and said, “I'll not allow it!” 
1 did not understand her but my 
mother obviously did, for she nod- 
ded energetically in agreement. “You 
will not allow what, sweet one?” I 
asked. “We can't kill Peter,” she said. 
“ZT won't kill him. She won't kill him. 
And we won't let vow kill him.” 

Clearly, they had been plotting 
while I slept. They must have cried 


for Peter’s fate through most of the 
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night, these two old, lovable, se: 
mental women, and when morn 
came, and the battle raged in the \ 
ley below, they must have at 
agreed on the ultimatum to me. 

I was in my very early twenti 
then, and, with my acting experience 
I already thought of myself as quite 
worldly and reasonably hard-shelled 
Yet the idea of killing Peter, ou 
friendly, well-fed and contented Pete: 
struck me for the first time as some 
thing incredibly horrible. For a mo 
ment I stared at my aunt, and then 
all three of us were crying like chil 
dren. We sat around the table. each 
of us with her face cradled in the 
crook of her arm, and we sobbed un- 
controllably — and with undisguised 
relief. “Sweet ones,” I finally said, 
“my loves, / don’t want to kill Peter.” 

When the sobs had died down and 
we had hugged each other and mop- 
ped up each other’s cheeks, we all 
went to look at Peter. He was asleep. 
For once, we woke him, just for the 
joy of seeing him move about. Then 
we held a counsel—not of war but of 
life. We agreed that we could not 
indefinitely keep Peter in the tub. He 
was getting to be pretty big. Besides, 
one could not take chances with the 
war. We certainly could not risk 
Peter's life if bombs started falling. 

Thus, in the early afternoon, my 
mother and I bundled ourselves in 
warm clothing, put Peter into a water- 
filled bucket, threw some crumbs in 
to keep him happy, and started down 
the road. My aunt was left behind to 
keep an eye on the house. I carried 
a small hatchet, though not for self- 
protection. We were headed for the 


Danube, about two miles away. 
What have you got there 


It was probably the longest walk of 
my life. Once we came down into the 
city, we found the streets jammed 
with military traffic. The Germans 
looked grim and tired. Some of the 
Hungarian soldiers joked, “What 
have you got there, grandmother’ 
Gold or goulash?” We were too cold, 
and too tired, and too preoccupied 
with our mission to return the jokes 
Silently, taking turns at carrying the 
pail that seemed heavier with every 
block, we moved on across to Buda, 
down its narrow alleyways and past 
its old, old, faded-red and yellow 
Mittel-Europa buildings, with locked 
gates, large windows and steep roofs 

Eventually, we reached the quay, 
and walked down the steps to the 


river. The Danube is half a mile wide 
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and dirty grey. It seldom freezes 
icross, but there is usually a thick 

t of ice by the shore. Mother 

down on a step, and set the pail 

xt to her. I went down to the ice 

d with my hatchet began to chop 

hole. When it was about a foot 
quare, we brought the pail down 
nd tipped it. 

After all the emotion and all the 
preparations, it turned out to be very 
simple. In a second Peter slipped out 
of the pail and vanished in the hole. 
I don’t Know why, but we stood there 
for a few minutes. Perhaps we were 
hoping to catch another glimpse of 
him. But Peter did not return, and 
silently we climbed up on the quay 


again and trudged home. 


Christmas was bittersweet 


When we returned the house smell 
ed of baking and cooking, of honey 
and sugar and wine. While we were 
away my aunt had been preparing the 
feast. But it was still too early to eat, 
and both my mother and I were ex 
hausted. Oddly, there was also the 
feeling of a loss, as if someone very 
close to us had left. We went to sleep 
—heavily, and without dreams. When 
we woke, the table had been set with 
a white damask tablecloth, our good 
silver, and candles, and my aunt was, 
quite unnecessarily, rattling pots and 
pans in the kitchen. 

We ate our wine soup, and then, 
for the main course, the peasants’ 
delicacy, makos guba, which is sweet 
and heavy boiled dough dipped in 
honey and poppy seed. We ended it, 
leisurely, with the two kinds of beigli, 
the walnut one and the poppy seed, 
and we drank toasts. We drank to the 
end of the mad and dreadful war, to 
happiness, to each other’s health. We 


sang the traditional Noél song: 


An angel from Heaven 

Has come down to you, 

Shepherds, shepherds! 

Hurry at once 

Towards Bethlehem 

And you shall see, you shall see 

The Son of God, who was born 
today... 

Late, late on this bittersweet eve 

of Christmas. when the candles were 

long burned out and we were filled 

with food and contentment, mother 

said, “I hope Peter is all right 

Drowsily, I thought of our Peter and 

wished him well and, suddenly, I felt 

an odd kind of happiness that I had 


not felt before, or since. END 
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There is an amazing difference of opin- 
ion today as to what constitutes a real 
Christian. 

One man regards himself as a good 
Christian because he applies the Golden 
Rule to everyday living. Another pro- 
fesses to be a follower of Christ even 
though he believes only part of the 
Savior's teaching. And some who call 
themselves Christian even go so far as 
to reject his divinity. 

Too many people, unfortunately, are 
setting up their own standards of Chris- 
tian character and Christian living for- 
getting that Christ Himself set these 
standards for us 

The result is that many sincere people 


are confused... and are deceiving them- 


selves with a minimum, or “so-so” kind 
of Christian living. 

The Catholic Church teaches that the 
mere belief in Christ is not enough. For 
if it were, why did Christ take the trouble 
to show us by precept and example how 
we should live? Nor can we regard His 
teachings as just a social doctrine . . . sub- 
ject to our individual amendments... 
when He made it so plain that our very 
salvation depends on living as He pre- 
scribes, not as we choose, 

If you want to find out how good a 
Christian you really are, read—and read 
again and again—Christ’s Sermon on the 
Mount. And if you read only the intro- 
duction... including the Beatitudes... 
you should realize how far short of 
Christ's standards are the standards which 
men set for themselves. 

Perhaps you may feel that the ideals 


voiced by the Savior nearly 2,000 years 
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ago cannot be applied in our modern 
times. And possibly you will not under- 
stand the practical meaning of Christ's 
references to “the meek,” or “the poor in 
spirit,” or “they who hunger and thirst 
for justice.” In that case, we are happy to 
help you—without cost or obligation. 
We shall be glad to send you free on 
your request, an interesting pamphlet 
explaining the meaning of the words 
Christ used in the beginning of the Ser- 
mon on the Mount...and how you can 
apply them to achieve a fuller, richer 
Christian life. It will come to you in a 
plain wrapper—and nobody will call on 


you. Write today for your free copy of 
Pamphlet No. CH-29. 


MAIL COUPON TODAY 





SUPREME COUNCIL 
KNIGHTS OF COLUMBUS 
RELIGIOUS INFORMATION BUREAU 

582 Sherbourne St., Toronto 5, Ont., Canada 


Please send me your Free Pamphlet entitled ‘But 
Would Christ Call You A Christian?’ 
CH-29 
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Chatelaine's Eveleen Dollery fastens 


diamond-set watch. Wedding ring of 


JOAN CRAWFORD 
as I do myself to this day .. . No, the 
children definitely aren't spoiled.” 

“What advice do you give your chil- 
dren about choosing friends,” I ask- 
ed, “and about what kind of person to 
marry?” The question was dismissed 
abruptly: “They have to choose their 
own friends—and mates. No one can 
impose that kind of guidance on any- 
one else.” 

And discipline? Joan considered be- 
fore she answered. “Self-discipline 
cant be imposed on one person by 
another. It must come from within. It 
can’t work any other way.” 

Had she ever consulted a psychia- 
trist, | asked. “Are you kidding?” she 
shot back. “I’m too sensible for that. 
If | have a problem I go for a walk, 
face up to it, solve it, then drop it 
like a coat — unless,” she added, smil- 
ing, “it's mink.” 

Joan Crawford's helter-skelter 
childhood and early start in show 
business ruled out much formal 
schooling. She reached grade six, she 
told us, “but every day of my life I 
When 


she moved from the west coast to New 


study, I learn something new.” 


York last year, she said, she gave 
away three thousend books. “But I 
kept my Encyclopedia Britannica, 
Shakespeare, Shaw. art books, Wilde 
... | have forty first editions. Of all, 
my favorite is probably Romain Rol- 
land’s Jean Christophe.” 

asked 


does she find most irritating? Joan 


What commonly question 
scowled, raised her voice to falsetto 
and whined, “When did you have your 
face lifted?” She hammered out her 
next words, “/ do not have, and never 


have had, my face lifted!’ 
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Joan Crawford’s $150,000) marquise- 


baguette diamonds is worth $35,000. 


Continued from page 28 


What does she find irritating in 
other women? “The giggler,’ Joan 
said, “the woman who giggles at any- 
thing and everything. Worse still, the 
baby-talker. Coyness is bad at twenty, 
worse at thirty, unbearable at forty, 
and, after that .’ She shuddered. 


“And women who mention their 





age either as an excuse or a boast— 
are in a box,” added the star of thirty- 
five years’ standing. 

Since she does not diet to keep her 
figure in trim, I asked, does she fol- 


? Joan 


low some routine of exercise? 
left the table, swung the television 
set clear from the wall, removed her 
shoes and hat, shuffled her heels to the 
baseboard and flattened her spine 
along the wall until a piece of paper 
wouldn't slip through. “That,” she 
said, walking away as erect as a 
cadet, “is my exercise.” 

Two hours had passed. Suddenly, 
she remembered her next appoint- 
ment. She looked at her watch. “I’ve 
got four minutes to make it.” She 
gathered up her hat and shoes, excus- 
ed herself and vanished into the next 
room. Before we had finished our 
coffee she was back. She had changed 
completely from head to toe. Now she 
was in black and white — black straw 
picture hat, white-bodiced, black 
skirted dress topped by a black, white- 
lined coat flowing free from the 
shoulders. 

The seconds were slipping by but 
she walked unhurriedly with us to the 
door. We said our good-bys. “Thank 
you for coming,” she said. “I wish 
you the very best,” she added as we 
made our way down the corridor to 


the elevator. END 

















| Whet up! Here come the... 


PARTY DIPS! 




















SALUTE! CHEERS! HERE’S TO YOU...4 famous party dips that positively guarantee a host of toasts. 
The secret? Lipton Onion Soup! A whole bouquet of piquant, tangy, young onions...all brought to you by 
Lipton’ s exclusive “Flavour-Fresh”’ process. It's the whet up... have-another flavour a makes entertaining 


easy. So quick to fix... so fast to disappear . .. be sure to make lots! 





Lipton California Dip Lipton Blushing Bowl Dip 
l package Lipton Onion Soup = 1 package Lipton Onion Soup 
8 of 1 pint commercial sour cream 


1 pint commercial sour cream (or 8 oz. 

cream cheese mixed with cup milk) ¥y cup chili sauce 

Mix well and refrigerate 1] —2 tsp. horseradish 

Lipton Relish & Ginger Dip 3 tsp. Tabasco 

: Mix well and refrigerate’ 

a 1] package Lipton Onion Soup 

1 cup mayonnaise ; : : 

| cup commercial sour cream Lipton Dill Dip 

Vy cup sweet pickle relish, drained 1 package Lipton Onion Soup 


1 tsp. soy sauce 1 cup mayonnaise 

2 tbsp. finely chop ped ci iuidied ginger 1 cup commercial sour cream 
Dash of salt Yy cup finely chop yped dill pickle 
] tsp. soy sauce 

Dash of salt 


Mix well and refrigerate 


(4 cup finely chopped water chestnuts 
makes it extra smooth) 
Mix well and refrigerate 


i £ 


“Flavour-Fresh” processed for home-cooked taste. 
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Lovely enough to lounge in. Almost too pretty to sleep in. That’s Lady Tooke 
—the pyjamas with the borrowed-from-the-boys tailoring. Choose from a bevy 
of smart solid colour and sassy print cottons. All are designed in Sanforized 
or no-iron fabrics for easy wear and easy care. Priced from $4.95 to $5.95. 
TOOKE, CANADA’S MASTER SHIRTMAKERS SINCE 


THE 


4 TAILORED 


LOOK 


1869. 


Tooke Bros., Ltd., 460 St. Catherine Street W., Montreal, Quebec 











You ean rest assured when vou give 


Flavoured Children’s Size ASPIRIN 


Rest assured that Flavoured Children’s 
Size Aspirin is the dosage recommended 
for children—1% Asprrin —for 
fast, gentle relief of the aches, pains and 
fever of a cold. 


grains of 


Rest assured that it’s quality controlled. 
Flavoured Children’s Size Aspirin under- 
goes scores of tests to insure 


its uniform excellence. 


Give your child genuine 
Aspirin! 
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Rest assured that instant flaking action, 
as witnessed by doctors, enables Children’s 
Size Aspirin to enter the stomach in soft, 
tiny flakes, ready to go to work in just 
two seconds! 
Rest assured that children need no coax- 
ing, for Flavoured Children’s Size Aspirin 
tastes good. And the new grip-tight 
cap on the bottle helps 
keep them from taking 
it on their own, 


. 
with the NEW 
GRIP-TIGHT CAP 
for your child's greater protection 





YOUR CHILD 











How can I teach my child 
to be TIDY? 


By ALTON GOLDBLOOM, MD 


@ Every mother would like to be able 
to boast that her child is neat, that he 
is nicely methodical, never litters, has 
a place for everything and needs no 
“picking up after.” Alas, few children 
are naturally tidy — and, as a matter 
of fact, | should be a bit concerned 
about young children who are too tidy. 

At this time of year, what with 
preparations for the holiday season, 
with gift-giving and gift-getting and 
with cleaning up afterward, tidiness 
becomes even more of a problem than 
usual. So let’s see what can be done 
about it. 

Well, mother, what about yourself? 
What about your husband? Are you 
good examples of neatness and tidi- 
ness? Bernard Shaw said something to 
the effect that you do not keep your 
pipe in your mouth while whipping 
your boy for smoking. 


Neatness and disci- 


tidiness are 
plines, and in all disciplines we must 
consider the person who disciplines, 
the person who is disciplined, and 
their 1 


little 


respective personalities. Do a 


soul-searching, a little self- 
analysis. 

Whenever I see a child, boy or girl 
—but particularly a boy—of say, be- 


tween five and ten, on an ordinary 


weekday and for no special occasion, 


dressed in his Sunday best, clean, 


sweet-smelling and immaculate, | 
know that this is the child of a com- 
pulsive troubled mother, whov prob- 
ably cannot abide a single thing in 
her house that is out of its prope! 
place. Pity her child and pity her 


husband. 


When do you start? 

When and how do you teach a 
child to be neat and when do you be 
gin? Obviously, we are not troubled 
by the “untidiness” of one- or two 
year-old. At that age the child is ex 
ploring his world and his interest 
shifts rapidly from one object to an 
other. The moment his interest lags, 
he drops one toy and is off to some 
thing else. This is normal. I should 
be deeply concerned over any young 
child whose attention is fixed for too 
long on any one object or activity: 
that way may lie trouble. To throw 
things on the floor is for the one- 0! 
two-year-old a new-found pleasure, a 
discovery that with a movement of an 
arm he can impart motion to objects. 
His joy and wonder and interest is 


insatiable. If you are wise, mother. 
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vot ould not be annoyed by this 
beh yr. 
Orderliness does not ever develop 


naturally in any child. It must be 


taught, but it must be taught gradual- 
ly. If you have a rumpus room the 
problem is much easier, because here 


you have an area where a child's 
untidiness can be given full play while 
it is limited by house rule to this 

ym. Children tend to obey the rules 

the house. Children need in these 
latters something of school disci- 
line, which they respect. A child will 
yield to a mother who can achieve 
the dual personality of being a living 
parent and a gentle but demanding 


schoolteacher. 


Make tidiness a game 


The discipline of neatness can be 
made a game —a game with rules, 
with wagers and with small rewards. 
Children love games, will always fol- 
low the rules of games, will always 
want to be first and best at whatever 
the game might be. The games prin- 
ciple can easily be applied to so many 
facets of training a child in the dis- 
ciplines of life which, after all, for 
all of us is a game with established 
rules. 

You must remember, of course, that 
naturally the rules for the three-year- 
olds, for the six-year-olds and forthe 
ten-year-olds must be totally differ- 
ent. You must learn to know how 
much it is right to expect at each age. 
Littering at two is to be expected, 
littering at four is to be tolerated with 
patience but already with gentle 
admonitions. From five years on, per- 
haps, the attempts can be somewhat 
more disciplinary, not however with 
any sense of punishment other than 
the expressions of approval and dis- 
approval. 

From five years on the idea of a 
game begins to take hold in the child’s 
mind, and can be successfully exploit- 
ed. You must always keep in mind 
that a game does not connote ruler 
and subject, but rather companion- 
ship and equality, which children 
ove and for which they will do a 
treat deal. 

Try playing the game of tidiness 


ith your children. Make wagers 


ith them as to who can be first in 
itting things away neatly. Being 
rst is the reward. The child cries 
it with glee, “I won!” or, “I am 
st!” No other reward is needed; 
ur approval plus the child’s person- 
satisfaction in an achievement 1s 


sugh. There is no need to multiply 








Baby foods...every meal...every da 


Up...up...up you grow—strong and straight and sturdy—fulfilling 
tomorrow’s promise with today’s baby foods. 

Tomorrow’s promise ts today’s good care, for these are the months that 
nourish like never again, that build strong bones, a healthy digestion. 
These are the months for Heinz Baby Foods. Abundant in nutrition, rich 
in variety, delightful in flavour and happy new tastes. And they offer so 
much to these formative months. 

Your baby will enjoy the growing nutrition of Heinz Baby Foods—every 


meal o « « CUE ry day. 





THE GOOD THEY DO YOUR BABY NOW—LASTS A LIFETIME 
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Ashley & Crippen 


PEOPLE WHO KNOW CHOOSE 
A QUALITY SWISS WATCH... 


because onlya Swiss jewelled movement gives along lifeof trouble-freeaccuracy! 
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examples, but the running of a hoi 
hold where there are children can 
greatly simplified by inventing gam, 
whose real objects are the accomplis 
ment of a useful end. 

To the three-year-old, your appro 
al is reward enough. You should fir 
it enough, for a time at least, eve 
when he passes three, providing yor 
do not lose patience because of you 
failures, or what is 


frequent WOrs¢ 


lose confidence in yourself as 
mother. As part of the game, too, it is 
a good idea to let the child be made 
“mother’s little helper,” a role all chil 
dren relish. 

There are dozens of such ingenious 
ways by which the child’s interest in 
y Ou 


must, however, always bear in mind the 


co-operation can be enlisted. 
infinite variations in the personalities 


and, therefore, in the reactions o 
children — even children of the same 


family and the same environment. END 


oO} O}O) 0) O}o(o}O)0)0)0) 


ojOjO}O}O)0)/0)0/0 





Make Braided 
Liquorice Baskets 


Braid three strings of red 


liquorice. Shape the braid 


into a shallow. cylinder 


with a fruit-juice tumbler 


as a form. Tuck both 








Foster Hewitt, Canada’s Voice of Hockey, 
says: “‘With over 6 million hockey fans 
tuned in to the Saturday night simul- 
radio-TV 


sure of the split-second timing 


casts 


To be 


—every second counts. 


that is so essential, I depend on a quality 

Swiss watch. It is a marvel of accuracy 
. year after year.” 

It pays to insist on a quality Swiss 


jewelled watch—and get the big difference 


that only inside quality of the movement 


can make. Then you can be sure of true 


value, accurate time-keeping, and long, 


trouble-free performance. While such 


features as shockproof, waterproof or 
dustproof can protect a good watch, they 
can’t make a poor watch keep good 
time. Look first for a quality Swiss jew- 
elled movement. It’s jewelled in its very 
heart to cushion wear... and thoroughly 
tested to assure performance worthy of 
the world’s finest watch craftsmen. 

Ask your jeweller to show you the inside 
difference in watches. Insist on a quality 
Swiss jewelled movement for lasting 
satisfaction. There is a quality Swiss 
watch to suit your personality ...and 
your pocket-book. 


THe warcH makers oF SWITZERLAND 


Swiss on the dial* 
assures quality in the 
fine jewelled movement 


“usually found under number 6 








ojoofofofo] oo} o]o]o]oo] oo] ooo] oo) ofa) o]o)o)ojo)o/010 


braid ends securely among 
the strands at beginning 
and end. Weave colored 
toothpicks through strands 
at sides to hold the basket 
from 


securely. Remove 


tumbler and crisscross 
toothpicks for the basket 
base. Bring a single liq- 
uorice string across the 
bottom and weave it up 
the sides, then tie in a 
bow to form the basket 
handle. Fill 


with candy 


kisses (recipe on page 60). 


ojo}ofo}o}o}o}o0}0/0 
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(HE PROBLEM OF EUROPE’S PRINCESSES — not with the duke, but with Robin 
NO ONE TO MARRY Continued from page 53 Douglas-Home, nephew of the man ; PRINCESS ASTRID 
ne who is now Britain's foreign secre- eg OF NORWAY 
is tary, who was at that time working , 
for an advertising agency by day, Pall, fair and 
O\ e little doubt that it was Sibylla’s Britain ostensibly to brush up on her playing the piano in a cocktail bar at twenty-eight, she’s 
ink inrelenting opposition which put an English. Almost certainly, at the back night. When Margaretha returned to the younger daugh- 
vel end to any hopes her eldest daughter, of her mother’s mind lurked the hope Sweden with news that they wished ter of widowed 
Jor Margaretha, may have had of marry- that something might blow up be- to marry, her mother was anything King Olav. She has 
oui ing the piano-playing young Briton tween her daughter and the eminent- but amused. o Nu 8 
Se with whom she once fell in love. ly eligible young Duke of Kent. Un- Newspapers on both sides of the daring skier and 
Margaretha had been shipped off to fortunately, the princess fell in love North Sea had a succession of field skillful yachts- 
Lis days over the events that followed. woman (she's taken 
ule Robin, having first been informed that ™49Y national prizes). Pottery and 
iil- marriage between him and the princess ceramics are her hobbies. Since her 
was “impossible.” was subsequently mother’s death in 1954, she has been 
1.00 IOEOO Sieeeeerniana y cas ar en “— “ee Y virtually first lady of Norway (her 
US 29 PRINCESS MARGRETHE OF DENMARK invited to Stockholm for the royal ‘ 
in fansiiy: to tock hay over. That wee it eldest sister Princess Ragnhild married 
, P ac *r) and constantly acts as 
oi ; ‘ : ae Marve 958 Whe —* ‘ 1 commoner j 
She’s the eldest form of athletic exercise interests her; larch 1958, hen he returned to hostess for her father. Rumor has it 
he P the ; ity ase Britain it was given out that he would "©S€SS_ for her father. Kamor i 
(twenty) of three lacking anything else to do, she'll drive . a; ‘ 
ies > oe ic ; : be visiting Stockholm again later — a that she herself is in love with a com- 
daughters of King to the capital’s outskirts and go for a it eT : ; ar ih oink 
ol ; . ; : ; fact that led to the assumption that ™0P*: but she's said she won't marry 
Frederik and brisk three-mile run. She’s an enthusi- ; ‘ til) her brother, Crown Prince 
ne : . . Margaretha’s mother had withdrawn =“ ya dane — — 
Queen Ingrid, and astic actress, sketches. speaks five . =e . ’ . . 
ND : : ss her opposition Harald, has first acquired a wife who 
heiress presumptive languages in addition to her own, and ; “an take over first-lady duties 
: m con ViSi “ver yok Lec « e “hal } ' . 
to the throne since has developed a passionate interest in But the second visit never tox 
i ; ace. / > |e yment, with his air 
1953 (when the archaeology which, with international place. At the last moment , 
: ‘ ‘ A assage booked and iggage sent 
Danes amended law, she'll study in England at Cam- P4548 booked and his luggage se 
. Wie : Dee ? , ahead, announced: “ Nor did he. Instead, less than two 
their thousand-year-old constitution to bridge University where she'll com- on ahead, Robin announced For — 
: : sasons whic ist remain private, I years later, he married someone else. 
permit a queen to rule). Almost every plete her education. reasons which must remain private ’ 
have decided not to visit Sweden in the Maternal attitudes, national preju- 
foreseeable future.” dices, age, rank, religion—all these 











Dirtiest 


ovens Sparkie! 














JUST A QUICK WIPE. Thick, stubborn, caked-on 
grease actually melts off. Broiler tray, racks, even 


6. Mama . ; ~ —_ wil 
DOES YOUR OVEN LOOK LIKE THIS? Greasy, grimy 
...it can ruin the flavour of good food... even cause 
a dangerous fire. 





Yi f els 
APPLY EASY-OFF OVEN CLEANER. Let set. No 
dangerous razor blades to use...no splintery steel 


wool or smelly ammonia. sidewalls sparkle like new. 





3 Clean your oven 
in less time... with less work 
this quick EASY-OFF way! 
depend on 


EFASY-OF. 


ere mt ft dd | 


: 
’ 
: 
; 





OVEN CLEANER 


2 totic 8 


ee 


KEEP AHEAD OF THE JOB. First ...use EASY-OFF 
to remove crusty grease. Then use it once a month OVEN CLEANER a 


before grease bakes on again. 
KEEPS YOUR OVEN “‘COOKING CLEAN” 





lil 











EXPORT 


PLAIN OR FILTER TIP 
CIGARETTES 








Helps You Overcome 


FALSE TEETH 


Looseness and Worry 


No longer be annoyed or feel ill-at-ease be 
cause of loose wobbly false teeth FAS 
TEETH an improved alkaline’ (non-acid) 
powde sprinkled on your plates holds them 
firmer so they feel more comfortable. Avoid 
embarrassment caused by loose plates Get 


FASTEETH at drug counters everywhere 









N 


IN-SLIP 


CATS PAW 


. soft resilient HEELS & SOLES 


CAT-TEX HALF & FULL SOLES 


At all fine shoe repairers 





EARN EXTRA MONEY 


Would you like to make an extra $40, 
$60 or more a month? Many of our 
representatives make $500 and more 
a year in their spare time. You can 
too! 


Hundreds of men—and women too 
are doing just that: earning extra 
money by accepting subscriptions to 
Chatelaine and other popular maga- 
zines right from their own homes. 
You'll discover how easy it is to ob- 
tain orders from your friends, neigh- 
bors and business acquaintances 


Here is a real opportunity! You are 
obligated in no way by writing for 


free details TODAY! You will be 
glad you did. 


Mr. J. B. McNeil 

Maclean-Hunter Publishing Co. Ltd., 
481 University Avenue, 

Toronto 2, Canada 





8 THE PRETTY ROYAL DAUGHTERS OF SWEDEN 





Christina 


Margaretha Birgitta Désirée 


PRINCESS MARGARETHA: The shy, willowy, easy-going daughter of 
Sweden's widowed Princess Sibylla made headlines when she fell in love with 
Robin Douglas-Home, piano-playing nephew of Lord Home, now Britain’s 
foreign secretary. But autocratic, German-born Sibylla strongly opposed the 
match, the romance ended and Douglas-Home married a British model. School- 
ed in Paris and London, twenty-six-year-old Margaretha’s romantic interests are 
now said to be divided between Prince Philip’s twenty-seven-year-old nephew 
Prince Max of Baden and Hans Ulrich von der Esch, an aristocratic Swedish 


lawyer six years her senior. 


PRINCESS BIRGITTA: She's a corn-blond, lithesome twenty-three — tall, 
calm, the most athletic of the four Swedish princesses and, according to her 
sisters, the brightest (though only a “good mediocre” at school). A graduate 
of the gymnastic college, she’s a qualified physical-training instructor. She’s also 
an expert skier (after one lesson her instructor told her not to come back — 
she was better than he), a racing enthusiast (horses and cars), and is devoted 


to Latin American dancing. 


PRINCESS DESIREE: Her name perpetuates the memory of Napoleon's 
friend who married Marshal Bernadotte, the French lawyer’s son who became 
the King of Sweden. Her French blood is revealed in a dark delicate prettiness. 
She’s twenty-two, quick to laugh or cry, graceful and tomboyish by turns. Like 
her sisters, she has no lavish furs, no expensive jewelry and is accustomed to 
buying ready-made clothes. Her name has at various times been linked with 
ex-King Simeon of Bulgaria and Crown Prince Constantine of Greece, two 


years her junior. 


PRINCESS CHRISTINA: At seventeen she’s the youngest of King Gustaf’s 
granddaughters, shows signs of developing into the most beautiful. She shows 
talent for acting, is learning ballet and figure skating. She lives with her sisters 
in the palace, but dines out frequently in local restaurants, shops in the capital's 


department stores. 








things complicate the husband-hunting both these countries, marriage is 
hopes of Europe's bachelor princesses. something more than a purely person- 
Charles of Luxembourg and Michael al affair; it is also a constitutional 
of Greece, for instance. are both issue. Princess Beatrix will one day 


Roman Catholics, a fact that makes succeed to the throne of the Nether- 


them virtually ineligible as husbands lands while Princess Margrethe wil] 
for the princesses of Protestant fami- one day be queen of Denmark 

] > 

nies. Fifty years ago, the present dearth 


While the Swedes and Greeks might of royal marriage partners would al- 
not mind if their princesses married most certainly have compelled both 
Germans—in fact, both Queen Fred- girls to go through life as spinsters. 
erika and Princess Sibylla are Ger- It would have been a prince or noth- 
man-born—the same is not true of — ing. But times have changed, are still 
the Danes and Dutch. In both those changing. Today, if they lose out in 
countries, memories of the war years the hunt for a prince, or lose their 
are far from dead and a German hearts elsewhere, both girls might still 
bridegroom would be anything but marry “beneath them,” as Princess 


welcome. For the eldest princesses of | Margaret did. But with this difference: 
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Because there is little real likeli- 
hood that she will ever occupy the 
throne, Princess Margaret could marry 
a working photographer. For both 
Beatrix and Margrethe, because they 
will one day be queens, the field is 
narrower. While they may yet marry 
beneath them, the men they marry 
will have to be commoners of con- 
siderable standing — young aristocrats 
whose background and breeding fit 
them for the tricky role of prince 
consort. 

And what of Queen Elizabeth's 
children, twelve-year-old Prince 
Charles and ten-year-old Princess 
Anne? What are their marirage pros- 
pects in the years that lie ahead? Pos- 
sible husbands for Anne among the 
young princes of Europe include Carl 
Gustaf, the fourteen-year-old crown 


prince of Sweden; the two British- 





\yshg” THE GREEK 
‘PRINCESSES 





Sophie Irene 


PRINCESS SOPHIE: At twenty - two 
she’s slim and fair, speaks excellent 
English and German as well as Greek 
Because of her mother’s firm deter 
mination that she make a good ma! 
riage despite the toughness of the op 
position, she’s attended most of the 
top-line royal functions of Europe 1 
recent years. Her name has bee! 
romantically linked with Norway > 


Crown Prince Harald. 


PRINCESS IRENE: A. slim, fai 
vivacious eighteen, she’s four yea! 
younger than her sister Sophie. Sh 
was born in Cape Town during he 
family’s wartime exile. Like her siste! 
she speaks English and German 4 
well as Greek, and has begun appeal! 


ing at Europe’s royal get-togethers. 





educated sons of Prince Friedrich ot 
Prussia, fourteen-year-old  Friedric! 
Nikolaus and twelve-year-old Wi 
helm; and Prince Welf, thirteen, an 
Prince Georg Paul, eleven, the sons o! 


the Duke of Edinburgh’s sister, Sophic 























50) 
likelj 
Py e 
m y 

both 
eC ey 
leld IS 
Marry 
marry 
f con- 
Oocrats 
ng fit 


prince 


beth’s 
*rince 
incess 
pros- 
| Pos 
zy the 
( arl 
rown 


itish- 











Ci aine * December 1960 





_ CROWN PRINCE 

& 9 CONSTANTINE OF 

“= GREECE 
This blue-eyed 
twenty - year - old 
heir to the Greek 
one is generally 
considered to be 
e most handsome 
f Europe’s bache- 


or princes. He’s 





lone service in all 

three branches of the Greek armed 
forces and, like his sisters, is multi- 
lingual. Recently there has been talk 
of an attachment between him and 
Sweden’s Princess Désirée. though he 


Is some two years her junior. 





by her second marriage to Prince 
Georg of Hanover. 

These are early days to be thinking 
in terms of marriage for Britain’s 
royal youngsters, but when the time 
comes there is clearly going to be 
keen competition for the hand of 
Prince Charles among such marriage- 
able princesses of the future as Xenia 
of Prussia, eleven-year-old daughter 
of Prince Louis Ferdinand; eight-year- 
old Marie of Hanover, daughter of 
Prince Ernst August; and Victoria, 
eight-year-old daughter of Prince 
Friedrich of Prussia. Still, life being 
what it is, there is always a possibil- 
ity that either or both of Elizabeth’s 
children may yet follow the example 
of their “Aunt Margo” and marry 
outside Europe’s royal marriage-go- 


round. 





OF GREECE 
Though, at twenty- 
one, only a year 
older than Crown 
Prince Constantine, 
he belongs to a dif- 
ferent generation. 
Born when his 


father was already 





fifty, he is a cousin 

of Constantine’s father, King Paul. He 

is also a cousin of Britain’s Prince 
Philip and the Duchess of Kent. Dark 
ind handsome, he divides his time be- 
veen Athens (where he lives) and 


aris (where he studies). 





END 








A TRADITION TO CHERISH ... your own 
Christmas baking with Five Roses Flour 


Try these time-honoured recipes. They’re as much a part of Christmas as holly and mistletoe. 


And they'll be extra-good because you made them yourself... with Five Roses Flour. 


Prize Shortbread 


1 cup butter 

V2 cup powdered sugar 

1 egg yolk 

Vg tsp. nutmeg 

Five Roses Flour 
Soften butter slightly, but do not allow it 
to become oily. Stir in sugar, nutmeg and 
egg yolk, using a wooden spoon. Add 
flour, a very little at a time, until mixture 
is too stiff to work with spoon. Turn onto 
floured board and knead lightly, drawing 
in flour all the time until the lump just 
BEGINS TO CRACK. Roll dough out 
about 4” thick, and cut into squares or 
rounds. Place on an ungreased cookie sheet 
and bake at 350°F. for 20 minutes or until 


delicately browned. 


Cranberry Tarts 


1 cup chopped dates 

Y3 cup chopped nuts 

1/2 cups cranberry sauce 

Combine the dates and nuts with the cran- 
berry sauce. Line your tart tins with flaky 
pastry made with Five Roses Flour and 
fill them with the date, nut and cranberry 
mixture. Arrange twisted strips of pastry 
across the tarts, lattice fashion, and bake 
in a hot oven until nicely browned. They 
may be served plain or with whipped cream. 


Light Christmas Cake 


5 cups Five Roses Flour 
Y2 tsp. salt 

1 tsp. baking powder 

2 cups butter (1 Ib.) 

2 cups granulated sugar 

9 eggs 

3 cups bleached sultana raisins 

4 cups citron pee! cut in strips 

cups blanched and sliced almonds 
1/2 cups glacé cherries cut in halves 
Grated rind and juice of one lemon 


NR 


Line 10” fruit cake pan with 2 thicknesses 
of heavy paper. Grease well. Sift flour, 
measure and sift again with salt and baking 
powder. Combine fruits, nuts and lemon 
rind, dust with a little of measured flour 
Cream butter until creamy and light; add 
sugar gradually, beating between additions. 
Add eggs, unbeaten, one at a time, beating 
each one in thoroughly before adding next 
If mixture curdles, add a little measured 
flour, then continue to add eggs. Add dry 
ingredients gradually, beating between addi- 
tions. Add lemon juice, fruits and nuts 
Fill pan % full. Bake at 275° to 300°F. for 
3 to 34% hours. Yield’ Makes one 6 Ib 
cake or two 3 lb. cakes baked in 9” x 4” 


loaf pans. 


For free folder of other special Christmas 
recipes, write to: Five Roses, Home Service 
Dept., Box 6089, Montreal. 


FIVE ROSES pre-sifted FLOUR canapa's most 










FIVE 
ROSES 


VITAMIN 


ENRICHED FLOUR 






J 


lcs cl ek oe 
ten WHEM PACKED gs 


Five Roses Flour is 
Pre-Sifted! 


No sifting necessary for bread and 





yeast doughs. Sift only once before 
measuring for cakes and pastries. 


RESPECTED NAME IN BAKING 
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order now...pay after January 1st 


LAST CHANCE 
TO GIVE 


CHATELAINE 


ZA Z 
Hees Greetings tht Case 


all gifts HALF PRICE after the first 
FIRST GIFT $1.50-EXTRA GIFTS 75¢ EACH 


(if you wish, the first gift can be your own subscription) 


3 GIFTS ONLY $3 


add $1 to each gift going outside Canada 


FREE GIFT CARDS SENT WITH EVERY ORDER: We'll send a vibrant, full 
color greeting card, handsigned in your name, to each of your 
friends, telling them the glad news of your gift (or we'll send 
the cards to you to sign and mail yourself). 

ORDER NOW — PAY LATER: There's no need to send payment with 


your order unless you wish. We'll gladly hold the bill until the 
New Year. 


mC Your friends will look forward to these monthly 
f visity with GLAMOROUS CHATELAINE, The Cana- 
a“ 








dian Home Journai that has all the features: 


Latest trends in fashions and home furnishings; tested 
family recipes. menus for special occasions; advances 
in medicine: sound advice on child welfare; lively 
comment on world affairs, literature and art; exciting 
bonus of absorbing, first-run fiction. 

















SPECIAL RATES AVAILABLE UNTIL DEC. 24...SO MAIL TODAY 


ie: er > * 
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: CHATELAINE 
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, SHOPPING 
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FREEZE SPARE €¢¥% 


eee FESTIVE FARE 


SAVE THE SWEETS 
Christmas chocolates, candied 
fruits and stuffed dates can all 
be frozen. First wrap in airtight- 
moistureproof material, unless 
you are sure the original wrap- 
ping is intact and airtight. Some 
chocolate will develop a misti- 
ness when frozen, but this is not 
harmful and will not affect fla- 
vor. Don’t be concerned, either, 
if chocolates with soft fillings 
develop beads of moisture on the 
surface when defrosted. Frozen 
sweets keep well for three or four 
months. 


CHEESE WILL FREEZI 
Cut large gift packages of Ched- 
dar, Gouda or Stilton cheese into 
wedges or blocks, not more than 
one pound in weight, and wrap 
in airtight-moistureproof covering 
before freezing. Blue cheese and 
Roquefort will freeze well, but the 
texture will become somewhat 
crumbly when defrosted. Cam- 
embert and Liederkranz should be 
wrapped and frozen when they’re 
at the flavor stage you most enjoy. 


Freezing will retard ripening. 
Well - drained cottage cheese 


should be packed in freezer car- 
tons, with a half-inch head space 
for expansion. The only type of 
cheese which shouldn’t be frozen 
is cream-style. All others will 
keep well for four to six months. 


BY CHATELAINE INSTITUTE 


és GRAPES HOLD 
THEIR APPEAL 

If you have an overabundance of 
table grapes during the holiday, 
freeze a few cartons of them for 
salads or fruit cups. Seed the 
seedy ones. Pack in small freezer 
cartons with a sprinkle of sugar 
between layers or cover with 
medium - strength sugar syrup. 
Leave a head space of half an 
inch. Cover and freeze. Freezing 
changes the texture of the grapes, 
but flavor remains. Thaw cartons 
slowly in the refrigerator. Add 
partly defrosted grapes to fruit 
cups for better texture and to 
help chill the fruit-cup mixture. 
Use frozen grapes within two 
months. 


es KEEP CAKES 

@ AND PUDDINGS 

Fruit cakes and puddings actual- 
ly improve with freezing. They 
remain moist, while fruit and 
spice flavors blend deliciously. 
Wrap them airtight in moisture- 
proof covering before freezing. 
Defrost cake with the wrappings 
intact to keep moistness uniform. 
Thawing takes one half to one 
hour at room temperature, de- 
pending on the size of the cake. 
Slicing is easier if cakes are only 
partly defrosted. Reheat or steam 
puddings without thawing. Both 
cakes and puddings keep well 
frozen for a year or more. 
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never too young to start 
enjoying the comfort 
of ‘Viyella’ socks! 


Ala 






They wear so well, 
they wash so beautifully, 
mgthers love them, too ! 

At quality children’s wear 
counters across Canada. 


‘Viyella’ 


SOCKS FOR CHILDREN 


from 3 months to 17 years! 


**WASH AS WOOL... 
IF THEY SHRINK, WE REPLACE!" 


WILLIAM HOLLINS & COMPANY LTD., TORONTO. 
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Dorothy Sangster’s moving account of the unhappy plight of some 
children [Can’t We Put a Stop to Cruelty to Children? October] has 


produced various concrete solutions from readers 


. . And you also 


discover lively issues in Canadian tartans, cover girls and careers. 


Jobs: are women afraid to branch out? 


As a businesswoman .. . my feeling 
is that women do want advancement 
{No Jobs for Bright Girls? Editorial, 
October] but they are not given the 
chance. Perhaps we create our own 
iron ceiling in certain fields because 
when we reach the point where we 
could show executive ability, we lean 
toward something that is “more be- 


coming to women,” such as the tex- 


tiles, china or decorating fields, or so- 
cial work... 
Grace B. Lerner, 


Toronto. 





A big bouquet on your editorial. Not 
only was this my situation, but also a 
good friend is in the same situation 
and after many, still 
watches her men juniors take over the 


many years 
managerial positions 
Mrs. F. 


Vesely, Edmonton. 


How to protect children 


Shouldn't the government look after 
its children? [Can't We Put a Stop to 
Children? by Dorothy 
Sangster, October.} Adults are given 
every protection for their rights to life, 
liberty and happiness. Isn't a depart- 
ment badly needed to see that children 


Cruelty to 


are not subjected to cruelty? 


Children should be 
such a department and enter 


able to go to 
a plea 
for justice. Neighbors should be able 
a complaint, without their 
they so 
The department should have its own 


to entel 


names being used if desire 


investigators, who could obtain evi- 


dence. Perhaps a name for such a 
department would be Department of 
Children’s Rights or Department of 
Justice for Children 


Laura Moore Wright, Shaunavon, Sask. 


Why not give the parents who beat up 
their helpless children a double dose 
of their own medicine? 

Mary J. McIntyre, Shedden, Ont. 





There are parents who should be re- 
stricted by law from having any more 
children. Where extreme cruelty to 
their children has been proven, a 
mental examination should be the first 
step taken. 

Mrs. Eric Goodland, Cold Lake, Alta. 


For two days now I have been going 
around with a lump in my throat, and 
treating my two children extra tender- 
ly after reading about Judy Yott in 
your Are we not a civilized 
country? Let’s each and every one of 
us remember that many 
Judys in this world, perhaps near each 
Please help them so that Judy 
Yott did not fail in her life 
thought she did. 
make it up to her. 

Mrs. Maureen Weber, Montreal. 


article. 
there are 


of us. 
as she 


If only we could 


What about the beating of children by 
others, not parents? Some years ago 
my son (eight) was strapped for a 
minor infraction by the principal of 
an elementary school in south-central 
B.C. The boy afterward ran from the 
school and disappeared. When police 
found him at 10.30 that night, the 
child's back mass of 
from his waist to his knees. For 


was a bruises 
two 
weeks he was kept under sedatives; for 
six weeks he never left his bed. What 
happened to the principal? Nothing. 
I visited police, 
child guidance 
school board, only 


magistrates, law- 
clinic 


to be 


workers. 
turned off 
with one reply: the principal is with 
in his rights to apply any punishment 
he deems 


yers, 


necessary, so long as no 
bones are broken. 
Lillian Gordon, South Burnaby, B.C. 


Last Words on reducing 


The first page | read every month is 
Last Word. I expected indignant replies 
to the writer who in August, 
“Why can't we have pills for over 
weight like diabetics have pills?” Does 
she really imagine a diabetic just swal- 
lows a pill night and morning and then 
eats normally? I take Diabene pills 
night and morning but I’m still on 
1,200 calories. 

Mrs. Grace Noble, Toronto. 


asked 


We need news on China 


The Quiet Revolution of Chinese 
Women, by Marjorie McEnaney, 
should have been your September fea- 
ture article. It is so very much more 
important for people to know what is 
going on in China than it is to read 
about award-winning homes. 

In our country we get so very little 
information about China. It seems to 
me that this is one of the worst fea- 
tures of life in the United States at the 
present time — our news is all doc- 
tored and slanted . 


W.L. Garth, MD, La Jolla, Calif. 


an 


How to tell eg, 
a tartan e+e hy 






What’s New With 


read 
You [August] and was horrified to see 
that you have classed Cape Breton, 


] have just 


Prince Edward RCAF 
plaids with Nova Scotia’s and New 
Brunswick's first 
claim to be unofficial 
tartans. They are unofficial plaids. 
Until a plaid is registered with the 
Lord Lyon it is not a tartan 
should not be classed as such. 
Mrs. Alex 


Island and 


tartans. The three 


cannot even 


and 


MacAulay, Nova Scotia 
Tartan, Ltd., Halifax. 


We appreciate your point, but tartan 
is in the official names of the three, as 
and with that 


CHATELAINE backs off from the fray. 


registered in Canada, 


The editors. 


I was wondering if you knew that we 


have two north. 


1958 to 
Semi- 
sup- 
represent 
the orange of the diesel engines of 
this railroad 


tartans here in the 
Ihe first one was created in 
commemorate the Englehart 
Centennial. It is red (this 


bittersweet to 


was 
posed to be 
town), green for the 
forests, blue for the lakes, and yellow 
for the golden anniversary. 

The other tartan is the Northern 
Ontario Tartan, created in 1959. This 


Send letters to The Editor, Chatelaine, 481 University Avenue. Toronto 2 


is grey, representing the minerals of 
Sudbury, brown for the Indians, blue 
for the lakes and sky, white for the 
snow, yellow for the gold of Kirkland 
Lake and Timmins, green for the 
forests. 

Both tartans were developed by my 
grandmother, Mrs. T. S. Woollings, 
and a friend Mrs. A. J. Cott. 

Mrs. J. H. Milton, Englehart, Ont. 


Beatniks or beauties? 


Why, when you dare to be Canadian 
in content, when you stake your life 
as a publisher on the premise that 
Canadians care about themselves, do 
you continue to hide behind covers 
which, with their brassy and beatnicky 
wenches, are about as Canadian as a 
herd of crocodiles? Give us our moun- 
tains light at 
Peggy's Cove, and the Peace Tower 
at Ottawa... 


and our forests, the 


J. Balint, 


Toronto. 


I would like to comment on what 
readers Miss Susie E. Oille and Mrs. 
Earl Dunhill said about your cover 
girls [Last Word, August]. There is 
nothing wrong with the new hairdos, 
painted eyebrows, eye shadow, painted 
mouth — and the teeth are certainly 
not painted. CHATELAINE certainly is 
not insulting decent people with the 
covers, and they are not disgusting. 
Mrs. M. Prokopy, Lamont, Alta. 


“Confessions” 
were the 
funniest 





I have just finished Confessions of an 
Unwilling Mother [by Shirley Wright, 
October] and I have never enjoyed an 
article in wonderful magazine 
I laughed and laughed and by 
the end the tears were pouring down 
my face, and I just had to read it all 
over again to my husband. 
I am twenty-two and the mother of 
four daughters — the oldest four. 
Mrs. Hugh Chalmers, Calgary. 


your 
more. 





Our special issue: 
LIVI 
An Oshawa, Ont., family 


beauty and decorating 


TEN 





NEXT MONTH IN CHATELAINE 


BETTER ON A BUDGET’ 


gets a budget makeover for food, fashions, _ 


REASONS WHY MARRIAGES FAII 


DON MESSER 
AND HIS 
JUBILEE GANG 






Meet 
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New/ Now more than ever 


Kotex is confidence 


Kotex napkins now give you a new, incredibly soft covering. 
These softer, tapered napkins have pleated ends for a smoother fit. 


And the Kimlon center provides far better, longer-lasting protection. 
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1 KIMI 





IN are trademarks 





of Kimberly-C 















W! a COLLECTORS ALBU 


for Animals of North America Picture Cards. 










Holds all 48 cards in series. Wonderful 
reference book. Only 25¢ at most grocers or use coupon below. 


A hobby that’s fun for the whole family. get this 20-page Collector’s Album! 
Collect full-color animal picture cards, The album has sketches on every 
found in packages of Red Rose tea and page with informative and interesting 
coffee and Blue Ribbon tea, coffee and facts about the animals written by one 
baking powder. To keep your exciting of the world’s foremost wildlife author- 
collection neat and handy, be sure to ities, Roger Tory Peterson. 


Pick up your album now—only SONGBIRD COLLECTORS: To complete your Bird Card 
25¢ at most grocers or write collection see order form in packages containing Animal Cards. 


Brooke Bond Canada Limited. 
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RED ROSE 


BROOKE BOND CANADA LIMITED, 
TEA & COFFEE 


6201 Park Avenue, Montreal, Que. 
Please send me...... copies of the Animals of North America = 408% 
Blue Ribbon Blue Ribbon 


Teabags 
TEA-COFFEE 
BAKING POWDER 


Collector’s Album. | enclose 25¢ in coin for each copy ordered. 


MY NAME 





MY ADDRESS 
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